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iding Publication in the Meat Packing and Allied Industries Since 1891 


For consistently fine hams and bacon! 


You can depend on Fearn’s Fine Cures for out- 
standing results every time! Straight, Complete or 
Special, they offer you exactly the right kind of cure 
to meet your specific needs. And, even under fast- 
curing, high-production schedules, Fearn Cures 
give a rich, rounded, delightful flavor . . . hand- 


some color. . . consistently fine appeal throughout. 


EARN, 


Curing action is dependably uniform because Fearn 
Cures are always accurate, uniform blends of the 
very finest ingredients. You can always rely on 
them to help you produce business-building, 
consistently fine hams and bacon! Let the Fearn 
man make a test run with you. . 


Foods Inc., Franklin Park, Illinois. 
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LEAK-PROOF 
STUFFERS 


ate Special design prevents am 
j j A air and meat from getting 
- — ; past piston. Safety valye 


prevents piston blow-oy 


Special interlock protecy 


F operator's hands. Stainles 
meat valves and tubes. Illys. 
F tration shows 500 pound 

: Capacity stuffer with safer 


attachment. Capacities: Air 
Stuffers, 60 to 1000 pounds, 


for the highest quality gay al oe 


— ee ee 

- 
Sausage makers who know from 
experience say that Buffalo sausage. 
making machines are first with 
developments that improve operat- 
ing efficiency. When you buy 
“Buffalo” you get top quality in 
design as well as construction. These 
are yours at no extra charge, no 
matter what size or type of Buffalo 
equipment you require. 


John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 


—_ ASK FOR OUR LATEST CATALOGS 


A QUALITY MESSAGE JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 





Leaders in presenting features 
that increase efficiency and safe- Silent Head Cheese 
guard quality. Dependable Cutter Cutter Name 
performance with maximum = 
safety and sanitation. A com- tsa : 
plete line to suit every require- Mixer Pork Fat Cuber 

ment. Service from coast to : | Stuffer Smoke Master ‘Adds 
coast by factory-trained experts. 
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| Combination of Special 
Purpose Equipment City and State 
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The 


GRIFFITH 


LABORATORIES, Inc. 


in Canada—tThe Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. 


LOS ANGELES 58, 4900 Gifford Ave. + 
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TORONTO 2, 115 George St. 





For all pork curing—sausage, hams, bacon, 
picnics—use PRAGUE POWDER, made or for use under 
U. S. Patent Nos. 2054623, 2054624, 

2054625 and 2054626. 











SEASON MY TRIMMINGS 
with THE TASTE OF SUNSHINE 


PEPPEROYAL and all ROYAL SOLUBLE SEA- 
SONINGS derive their true spice flavor from 
Griffith’s new extraction process (patents 
applied for). It removes cloudy and earthy 
flavors . . . produces dependable, uniform 
sunny-day flavor. Improve your products 
with ROYAL SOLUBLE SEASONINGS! . . . they 
always taste better! 




















































AIR CONDITIONED 
SMOKEHOUSES — 


provide for in-the-house 
smoking and washing of 
treed meats! 


The Pauli Packing Company of Portland, Oregon, smokes and 
processes all hams and bacon in two large ATMOS Air Conditioned 
Smokehouses. 


@ Twenty years of manufacturing smokehouses 
exclusively have given ATMOS the inside track in 
Air Conditioned, Engineered and Controlled Smoke- 
house Systems. 


Check the ATMOS advantages . . 
growing list of satisfied ATMOS users. 


and join the 


V UNIFORM COLOR 
V LOWER COSTS ... HIGHER YIELDS 
V MINIMUM CLEANING 


@ ATMOS — the “Original” Air Conditioned Smoke- 
house — provides complete processing within the 
smokehouse, facilities for washing treed meats im- 
mediately after smoking . . . and an absolute tempera- 
ture control within a plus or minus range of 3 
degrees. Contact ATMOS today. We furnish com- 
plete building blueprints and engineering aid. 


Call or Write Us for an Engineered Survey 
of Your Requirements! 


PHONE EASTGATE 7-431! 


one} i te] 7 wale), | 


955 W. SCHUBERT AVENUE 7 


Alinos 


fod i iew \clommr mia 4i, Leib) 


FORT ENGINEERING & SALES LTD. 
1971 Tansley St., Montreal, Canada e Cherrier 2166 


GRIFFITH LABORATORIES S.A. 
37 Empire Street Newark 5, N. J. 
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CHOP.-CUT 


AN ACCEPTED PRINCIPLE 
A DEPENDABLE MACHINE 





For a sausage kitchen 
with Boss balanced 
efficiency, word your 
inquiry to include... 


BOSS STUFFERS 


CHAS. G. SCHMIDT 


In just a few short months since its introduction 
to the industry the Boss Chop* Cut Cutter, fea- 
turing the newest, the “‘chop-cut” principle of 
sausage meat preparation, has gained “ac- 
ceptance” among the country’s finest sausage 
kitchens. As distinguished from the draw-cut 
stroke of the scimiter shaped knife used in old 
style cutters, the chopping stroke of Chop*Cut’s 
straight, double-edged knife is fast and 
cool, and produces a fine textured, even col- 
ered emulsion which resists shrinkage and 
increases eye appeal. 


Complete information about Chop*Cut .. . 
or Boss Silent Cutters . . . will be furnished 
promptly upon request. 


Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 








THE Cncinndtt wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Each name in this list of 
cities represents an in- 
stallation of one or more 
BOSS Chop*Cut Cutters. 
The list does not include 
the many Boss Silent Cut- 
ter installations made 
during the same period 
in plants where the best 
in conventional sausage 
meat cutters are pre- 
ferred. 

Cincinnati, Ohio 
Sheboygan, Wisc. 
Madison, Wisc. 
Cleveland, Ohio 
Chicago, Ill. 
Davenport, la. 
Omaha, Neb. 

St. Cloud, Minn. 
McKeesport, Penn, 
Los Angeles, Cal. 
Philadelphia, Penn. 
Columbus, Ohio 
Knoxville, Tenn, 
Pittsburgh, Penn. 
Hilbert, Wisc. 
Panama, R. de P. 


Jersey City, N. J. 








20-inch diameter wheel with new 
style 'S” shaped (stress relieved) 
spokes and rubber tread. 
Waterproof bearing: Zerk-type 
grease fittings. 

1Y-inch cold rolled steel axle. 
No. 12-gauge steel body with dou- 
ble pressed rim and heavily rein- 
forced corners, al! seams welded 
away from corners. 

2-inch radius sanitary rounded 
corners for easy cleaning ard thor- 
ough discharge. 

Extra heavy corner iron reinforce- 
ments 


Look to GLOBE 
for All Truck needs 


The new Globe chassis type trucks embody a radical 
departure in truck construction that results in greater 
savings over longer periods of time, less maintenance and 
operating costs, plus greater ease in operation. Shock 
resistant structural frames, perfect balance and sanitary 
finish, plus Globe’s high standards of workmanship and 
materials are your assurance that Globe has the ability to 
give you the best. Write or call Globe today. 


New style adjustable reinforce 
handles, extra strength and rigid- 
ity —cannot twist. 
New style adjustable handle brack- 
ets—double bolted to channel 
frame. 

- New design heavy channel chassis 
— extends full length of truck body. 

- All running gear secured to chassis 
independent of body. 

- Heavy duty legs. 

- Replaceable iron floor-saver shoes. 

« Hotdip galvanized body and chassis 





37 YEARS SERVING 
THE MEAT 
PACKING INDUSTRY 
WITH EXPERTLY 
DESIGNED 
EQUIPMENT 


The GLOBE Company | 22000 
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Packer Payment Proviso Eliminated 


The House appropriations committee has reported out an agricultural appropria- 
tions bill providing $13,660,000 for carrying out the provisions of laws relating to 
federal inspection of meat and meat food products. The bill did not contain the 
proviso which appeared in last year’s bill and which was used by the Meat Inspection 
Division to have the meat packing industry pay a portion of inspection costs. 

The committee explained that although it felt the provision under question has 
certain advantages to the government and to the meat packing industry, it was 
eliminated because packers “do not wish to have the latitude provided.” It also 
stated that it feels the meat inspection activity should be reviewed for the purpose 
of strengthening inspection at packing plants through reduction in the activities 
under “Meat Inspection.” For one thing; it feels there is a duplication of inspection 
in the case of meat purchased for military purposes. 


NIMPA Convention Speakers Revealed 


Highlighting the program of the annual meeting of the National Independent 
Meat Packers Association, to be held in Chicago April 28 to 30, will be an address 
by Roger L. Putnam, administrator of the Economic Stabilization Agency on 
“Controls in the American Economy.” Other speakers of note are Dr. Theodore C. 
Byerly, in charge of the animal husbandry division, USDA, whose subject is “Swine 
Production in Relation to Pork and Lard”; Allan B. Kline, president of the American 
Farm Bureau Federation on “Agriculture’s Position on Government Controls”; 
William W. Hayes, Atlas Powcer Co., on “Lard Improvement by Means of Emulsi- 
fiers,” and F. N. Peters, vice president, The Quaker Oats Co., on “Government and 
Industry.” 

Problems of the industry will be discussed in a forum conducted by George 
L. Heil, Heil Packing Co., St. Louis. Collaborating with him will be two members 
of the Office of Price Stabilization, Irvin L. Rice, chief of the livestock and meat 
distribution section, and J. L. Koster, head of the beef and small stock section. 

In addition, NIMPA staff*members will present their annual reports. These will 
include: Wells E. Hunt, chairman of the board; C. B. Heinemann, president; W. F. 
Dixon, treasurer, and Wilbur LaRoe, jr., general counsel. 

A complete program of the convention will appear in the Provisioner’s pre- 
convention issue of April 19. 


Hearings on Controls Law Are Postponed 


The unexpected resignation last weekend of Charles E. Wilson as director of 
Defense Mobilization upset the Congressional schedule for action on legislation re- 
vising and extending the Defense Production Act. The Senate banking committee had 
planned to complete work on a new bill at an executive session Monday, with the 
hope that:a bill might be put before the Senate for action before the Easter holidays. 
Now the meeting has been postponed until the middle of next week because Chair- 
man Maybank felt it would be unwise to proceed immediately in an atmosphere of 
“hysteria.” The House banking committee planned to start hearings on the exten- 
sion legislation next Tuesday, but hearings have been postponed indefinitely. Wilson 
was to have been the first witness before the committee. 

In a farewell news conference after his resignation because of disagreement 
with the administration over settlement of the steel wage question, Wilson said the 
nation is “about two-thirds up the plateau which the military has established,” with 
production now “really rolling.” 


Renderers Call Meeting to Discuss Anthrax 


Regional Area 4 of the National Renderers Association has called an emergency 
meeting of its members to discuss industry problems created by recent developments 
in the field of anthrax control, odor and sewage ordinances. The meeting will be held 
at the Deshler-Wallick Hotel, Columbus, O., Thursday, April 10. 

For a roundup of*developments on the anthrax problem, see page 23. 
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perennial song hit, is also the locale of one of the nation’s 

leading independent meat packing plants. Home Packing 
Co., the MID inspected meat packer of the Wabash River Valley, 
is situated in Terre Haute, Ind. rae 

Started in 1907, this firm has grown progressively until in the 
fiscal year ended November, 1950, the packer killed 156,984 head 
of hogs and 2,987 head of cattle. Sales for the year exceeded 
$11,000,000. 2 

To keep pace with its expanding market, the packer periodi- 
cally has increased the physical plant. Among the latest addi- 
tions is an ultra modern hog and beef dressing floor. No live- 
stock was slaughtered during construction of this addition. 
Emphasis has been placed on the hog operation, for it is the 
major part of the packer’s activity. A floor plan is on page 10. 

Supplementing the dressing operations are modern casing 
handling facilities, which embody the latest MID requirements 
as to procedure and equipment, and a modern inedible rendering 
department, which processes raw materials in a straight line 
flow pattern. 

Hogs and cattle enter the plant from a common ramp which 
connects with the livestock pens. Holding capacity of the pens 
is 1,800 hogs. The hog holding pens are to the right of the ramp 
and have a 1,800-head capacity, while the cattle pens are in 
line with the ramp. Driven from the hog holding pen, the hogs 
pass to the shackling pen proper. Here, an inclined hog hoist 
carries the hog upward 20 ft. to a 6-in. drop-off onto the still 
bleed rail. The upward angle of the conveyor’s inclined flight 
is 10 degs. 

The sticking conveyor is a live rail until it passes the sticker’s 
station, assuring him a steady and properly spaced flow of hogs. 
The sticker’s platform is 10 ft. 6 in. below the rail and the over- 
all length of the bleed rail is 39 ft. The entire area from stick- 
ing to gambreling bench forms a mezzanine approximately 8 ft. 
above floor level. The blood, collected in a blow tank, is blown 
directly to the blood dryer. To a height of 10 ft., the entire 
outside wall of the bleeding area is constructed of glazed tile 
as is the inner wall. The rail is equipped with sufficient slope 
to permit normal gliding of stuck hogs to the dropper’s station. 
However, there is sufficient area to permit easy movement of 
the hogs by the sticker if this should be required. 

The drop-off portion of the 45-ft., 3-in. scalding tub is 4 ft., 
6 in. and is equipped with a splash shield. The tub is provided 
with 45 ducker-type cradles in which the hogs travel perpendicu- 
lar to the tub. The temperature of the tub water is thermo- 
statically regulated by a Taylor indicating controller and held 
at 135° F. Thermocouples, located at the center of the tub, 
quickly respond to any temperature changes within the tub. The 
forward movement of the hog, coupled with the action of the 
500-gpm. re-circulating pump, assures an even heat distribution 
within the tub. Flowing in the same manner as the hogs, that 
is from dropping to throw-out station, the pumped water helps 
to propel the hogs and to submerge the initial oncoming hog 
under the ducker bar. Along the entire inner length of the tub 
is a cat walk for the one operator required to man the scalding 
tub. He guides the scalded hogs at the throw station onto the 
feed conveyor of the two-way hog scraper. Total scalding tub 
time for the hogs is six to seven minutes. 

Located at the inner side of the tub, the entire drive for the 
ducker is readily accessible for maintenance. The mezzanine ar- 
Tangement allows easy servicing of other auxiliary equipment of 


—O* THE Banks of the Wabash,” besides being the title of a 


SCENES FROM THE NEW Home Packing Co. hog kill: |) mezzanine hog 
ticking platform. Hog moves up vertical conveyor to sticker; 2) elevated 
scalding tub equipped with ducker bars and thermostatic controls; 
3) pump shown here recirculates water salvaged from dehairer; 4) elec- 
tric eye controls this automatic blast singer; 5) viscera dropping opera- 
tion; 6) government inspectors Dr. M. W. McGuire, inspector in charge, 
and D. R. Sherrill; 7) viscera separation station; 8) stomachs are opened 
and flushed here with aid of metal forms; 9) carcass splitting; 10) car- 
Casses are scaled automatically on the rail before entering cooler; 11) 
hog head workup section; 12) inedible products are charged into hasher 
via electric hoist and, 13) drop from hasher directly into washer. 
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both the scalder and dehairer, mainly th 
water pumps. 

Underneath the two-way dehairer is a hai, 
conveyor onto which the hair-laden wate, 
falls, draining into a circulating tank whi 













the hair is carried forward to a 12-in. chy, 


The last quarter of the dehairing machine ; 
supplied with fresh water while the balan § 
uses the recirculated water. 

Equipped with baffles and overflow, the re. 
circulating tanks discharge the collect! 
scum into the sewer. E 

Abram Miller, general superintendent, sai 
the economies achieved with the recirculating 
pump are considerable, not only in water by 
also in steam requirements, since the dehair. 
ing water is also controlled at 135° F. 

Located at the entrance to the dehairing 
units, the discharge end of the hair conveyp; 
is open to ready inspection as there is suff. 
cient head room between it and the overheaj 
feed conveyor from the scalding tub. E 

The second of the two-way dehairing ma. | 
chines dumps the carcasses onto a 17-ft. mov. | 
ing top gambrel table which is 4 ft. wide 
Platforms on either side of the gambrel cop. 
veyor contribute to efficient gambreling. 

From the gambrel table the finger cop. 
veyor takes the hogs to a blast type singer 
Actuated by an electronic eye, the singer op. 
erates on an on-and-off cycle. When a pass. 
ing hog carcass breaks the beam of light, the | 
gas valve is opened and then closed as the 
hog moves outside of the singer. The singer 
is equipped with a manual shut-off in case of 
line stoppages. The burner tips on the singer, 
four at the head section and 12 for the bal- 
ance of the carcass, follow the contour of the | 
carcass. 

Passing a carcass scrubber and _ polisher, | 
the carcasses move to the four hand polishers | 
who finish the shaving operation. i 

The entire operation described to this point | 
is housed in an area set off from the balance | 
of the dressing operation by glazed tile wall- 
ing. The area between the steel footings of 
the mezzanine area and the wall serves as the 7 
aisle for trucking material between the dress- 
ing department and the rendering and the 
casing finishing departments. 

Another independent mezzanine section 
houses the various electrical controls for the 
units within the dressing floor. 

Inside the combination hog and beef dress- 7 
ing floor proper, the first step is automatic 
carcass washing. To conserve water the unit 
functions on an on-and-off cycle, being acti- 
vated by the trolley of the overhead conveyor. 
Still following the outer wall, the carcasses 
pass by the head dropping and head insper- 
tion station, which is located on a 1-ft. plat- 
form with a 1-ft. curbing. Overall length of § 
this station is 18 ft. 

The overhead finger conveyor then makes: 
right angle turn, moving by the brisket oper- 
ing station on a 2-ft., 10-in. platform ani 
then to the pizzle removing station on 3-ft. § 
6-in. platform. On the inner side of the cor- 
veyor rail is the bung dropping station, lo 
cated on a 5-ft. platform. 

For the eviscerating operation, the con 
veyor rail again makes a 90-deg. turn 
bring the balance of the operation in line with 
the viscera inspection pan conveyor. The 4 
ft. conveyor has pans 24 in. by 30 in. Com 
demned viscera is automatically dumped into 
a condemned viscera truck while the passed 
viscera is broken up into the component parts 
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The uniformity of Stange Color and depend- 
ability of Stange Service are two important 
reasons why more Peacock Brand Casing 


Color is used than any other brand. 





PEACOCK BRAND CERTIFIED FOOD COLORS 


Manufactured by WM. J. STANGE CO. 
CHICAGO 12, ILLINOIS OAKLAND 21, CALIFORNIA 

























at the preliminary separation station 
which is at a right angle to the end of 
the viscera pan conveyor. The viscera 
inspection station is 1 ft., 10 in. high. 
On the return flight the pans are ster- 
ilized and the sterilizing steam vented. 
The eviscerating station, as recom- 
mended by MID, has a slotted grating 
which permits any freed material to fall 
underneath the platform and be re- 
tained by the 18-in. curbing. 

Three workers separate the viscera 
into its major parts of stomach, pluck 
and guts and remove the caul fat. The 
spleen is separated from the liver, heart 
is trimmed free of blood clots and the 
sweetbread removed by this group. 

On the same level with the separation 
table is the stomach flushing station. 
Working with two convex forms the 
size of a stomach and provided with a 
retaining hook, two workers slit the 
stomach and flush its contents under a 
fixed spray of water. Dropped into a 
chute, the flushed stomachs travel to a 
continuous stomach slimer. The opera- 
tion is fully automatic and on a con- 
tinuous unit basis. Ejected into a truck, 
the cleaned stomachs then are moved to 
the tripe scalder. 

The gut workup section, covering an 
area of approximately 32 ft., doubles 
back upon the distance covered by the 
viscera inspection conveyor. In the first 
operation two bung pullers separate the 
bung and pass it on to the bung flusher 
and the three trimmers. Four pullers 
separate the small gut from the viscera. 
As the small gut is pulled it is fed onto 
the conveyor belt of the double trough 
small gut conveyor. To conform to the 
MID regulation, which requires a dis- 
tance of 30 ft. from the furthest puller 
to the stripping machine, the gut con- 
veyor has an upper and lower trough. 
The casing is placed in the bottom 
double trough and is pulled to the top 
double trough and onto the manure 
apron of the stripper. Tied in hanks as 
they fall into a casing truck, the small 
guts are then moved to the casing 
room. 

After pulling the small gut the ruffle 
fat is removed by three operators, who 
also fat the middle gut. The middles 
then passes to the two operators who 
flush the casing on perforated pipe and 
slit them. 

All casings from the dressing floor 
are trucked to the casing room for fur- 
ther processing. The crushing, sliming 
and polishing of the small gut also 
takes place in this department with 
newly installed casing processing equip- 
ment. 

At the far end of the viscera inspec- 

ai conveyor is a still rail which serves 
as both a retaining and condemned rail. 

The splitting platform forms an 
island, 12 ft. x 6 ft., 6 in., between the 
still suspect rail and the live finger 
conveyor rail which carries the hogs 
past the two splitters. It is a convenient 
arrangement as any major bruised por- 
tion can quickly be cleaver cut. The 
careass splitting platform is 3 ft. high. 
The carcasses pass the bruise trimming 
Continued on page 32) 
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COMPLETELY AUTOMATIC fresh casing processing requires only the feeding of first crusher. 
Cog belt carries casing through balance of operation. 





sh 


FLUSHING AND STRIPPING of chitterlings TESTING AND GRADING of casings prior 
is performed on pipe arrangement which al- to salting is performed by these two employes. 
lows continuous flow of water. Crown width and length are considered. 
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OFFICIALS OF HOME PACKING CO. pictured here are, seated: W. G. Rockwood, assistant 

general manager; J. D. Royer, secretary-treasurer; Fred McFall, president, and R. S. Scott, 

vice president and general manager. Standing: Abram Miller, plant superintendent, and Joe 
McLaughlin, sales manager. 











FASTER ACCOUNTING 
FOR THE 
MEAT PACKING INDUSTRY 


f 
-.. With IBM Electronic Business Machines 











IBM Machines simplify the tremendous account- 
ing job of the meat packing industry. 


Electronic tubes enable these machines to 
process huge quantities of accounting and sta- 
tistical data at speeds unprecedented in industry — 
and with uncanny accuracy. Results range from 
the performance of day-to-day accounting to the 
preparation of payrolls complicated by many pay 
methods and rates, special allowances, and deduc- 
tions . . . all on an up-to-the-minute basis. 


With the flexibility and speed of these ma- 
chines at its command, meat packers have at 
their fingertips information about every phase of 
operations. 





INTERNATIONAL BUSINESS MACHINES 
590 Madison Avenue, New York 22. N.Y. 


The National Provisioner—April 5, 1952 








: Cail erence on 
Sndustry 


eSCAVC h 





meat industry research confer- 

ence, held at the University of 
Chicago on March 20 and 21, showed 
that the meeting is attracting each 
vear a wider group of technologists 
and operating men from meat packing 
© companies, research workers from firms 
supplying the meat field, scientists 
from universities and government agen- 
cies and others interested in research 
on meat and by-products. 

The 1952 conference was the fourth 
held by the Council on Research of 
the American Meat Institute. 

Papers were presented on a number 
of problems of interest to the meat 
packing and allied industries. 

CONSUMER ACCEPTANCE TEST- 
ING AT THE KROGER FOOD FOUN- 
DATION by George Garnatz, Kroger 
Food Foundation. 

At some stage in the course of de- 
veloping a product, the question, “But 
what does the consumer think ?”’ comes 
up for discussion. More and more, in- 
dividual opinion in the development 
of a product is giving way to the use 
of large consumer panels for gauging 
the acceptability of a product. Garnatz 
described consumer acceptance testing 
as practiced by the Kroger Foundation. 
The foundation maintains a _ large 
consumer panel which functions on a 
voluntary basis. It numbers 750 home- 
makers who, while in the Kroger mar- 
keting area, are selected on a pattern 
representative of the total U.S. popula- 
tion in terms of income, age, etc. 
Questions posed to the members are 
specific, non-technical and designed to 
uncover the underlying reaction to the 
product being tested. The foundation 
has found that color identification of 
test samples yields the most unbiased 
results. 

The speaker presented results of a 
frankfurt sampling questionnaire. Basic 
information sought was the relation of 
quality and price to purchasing habits. 
The test demonstrated clearly that the 
customer recognizes quality. When 
prices were equal or lower for_a quality 
product in comparison with a No. 2 
Sausage, the vast majority selected the 
quality item. On the other hand, there 
was a definite shift to a price basis 
when the spread between the quality 
product and second grade frankfurt 


L— audiences at the 1952 
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was a material amount. Among the 
qualities or ingredients consumers con- 
sider to be undesirable in frankfurts 
are: tough skin and too much water 
or spice. Some consumers believe scraps 
are used in frankfurt production. From 
the tabulation it was concluded that 
approximately 10 per cent of the pur- 
chasers read the label. 

RESEARCH AT THE AMERICAN 
MEAT INSTITUTE FOUNDATION by 
H. R. Kraybill, Director. 

The American Meat Institute Foun- 
dation is financially supported in large 
part by voluntary annual contributions 
by members of the livestock and meat 
industry, but also conducts research 
under contract for outside agencies, 
such as the United States Departments 
of Agriculture and of Defense and the 
Atomic Energy Commission, and under 
grants from such agencies as the Na- 
tional Institutes of Health. 

Research projects which are current- 
ly underway include studies of the 
problem of greenish discolorations in 
sausage and cured meats and of the 
Staphylococcal food poisoning bacteria. 
Other studies are concerned with amino 
acid and vitamin content of meat, the 
interrelationships in metabolism of 
tryptophan to niacin and the function 
of vitamin Be in nucleic acid metabol- 
ism. 

One of the larger projects involves 
a study of the physical, chemical, his- 
tological and organoleptic characteris- 
tics of beef as related to carcass grade, 
in order to obtain more fundamental 
information on the factors that de- 
termine the quality of beef. 

The search for better antioxidants is 
being continued, with 15 proposed anti- 
oxidants tested and evaluated last year. 
The procedures for evaluation of the 
carry-through effect of antioxidants in 
pastry, crackers and potato chips have 
been studied in detail by the Founda- 
tion. 

Other projects include studies of the 
changes that occur in the dehydration 
and rehydration of beef, of the process- 
ing of meat with high frequency dialec- 
tric heating and of the use of stabi- 
lized fat in dry dog foods and poultry 
rations. Also studied are the nutritive 
value of animal by-product protein 
feeds and methods for removal of the 
manury residues from hides. 


, 


SIGNIFICANCE OF THE LACTIC 
ACID BACTERIA IN THE MEAT 
INDUSTRY by C. F. Nevin, Jr., Amer- 
ican Meat Institute Foundation. 

The lactic acid bacteria are a group 
of gram positive, non-spore forming 
microorganisms that characteristically 
ferment sugars with the production 
of large quantities of lactic acid. The 
homofermentative members of this 
group (Streptococcus and Lactobacil- 
lus) produce nearly two moles of lactic 
acid per mole of dextrose fermented. 
The heterofermentative members (Leu- 
conostoc and Lactobacillus) produce 
one mole each of lactic acid, ethanol, 
and CO, per mole of dextrose ferment- 
ed. Members of this group are all pe- 
culiarly adapted to growing in various 
types of foods and have thus found a 
number of industrial applications in 
some of the food industries. They are 
essential in the manufacture of cer- 
tain types of sausages and other fer- 
mented meat foods. 

Aside from their many useful pur- 
poses they are encountered as spoilage 
organisms in the meat industry. Var- 
ious types of undesirable souring, slim- 
ing and discoloration of sausage and 
cured meat products are caused by 
members of this group. Turbidity de- 
velopment in vinegar pickled meat prod- 
ucts is usually due to the growth of 
acid tolerant varieties of the lactic 
acid bacteria in the pickle. As yet, 
little detailed study has been devoted 
to this group of bacteria. Further re- 
search would seem to be warranted 
with attention being given to the pos- 
sible application of these microorgan- 
isms in the manufacture and preserva- 
tion of new meat foods, or in the pro- 
cessing of certain by-products in the 
meat industry. 

FEDERAL MEAT INSPECTION by 
A. R. Miller, chief of the Meat In- 
spection Division, Bureau of Animal 
Industry. 

It was emphasized that the jurisdic- 
tion of the federal meat inspection serv- 
ice should be considered by food tech- 
nologists in contemplating new devel- 
opments affecting the meat industry. 
The relationship between the Food, 
Drug and Cosmetic Act and the Meat 
Inspection Act was mentioned briefly. 
Regulatory authority is exercised under 
the Food and Drug law only after ac- 
tion by the industry has been shown 
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to be questionable, but the meat in- tion was noted at any processing level 
spection law requires prior approval during 51 to 89 months incubation for 
by the MID of any new development. product processed within standard time 
The division’s controls cover the ini- and temperature ranges. Aerobic spore 
tiation of new products, processing formers were shown to be an important 
methods, ingredients, labeling, etc. factor in considering a safe process. 
BACTERIOLOGICAL PROBLEMS Their rate of survival appears to be 
IN THERMAL PROCESSING OF cyclical in nature. It was postulated 
CANNED MEATS by C. Vinton, Ster- that the advances in sanitation and 
ling Martin, Jr., and C. E. Gross of knowledge have resulted in a material 
John Morrell & Co. reduction in the number of aerobic 
Director Gross of the Morrell re- spores to be found in the modern can- 
search laboratories reviewed research ning plant. 
carried on in connection with commer- NUTRITION RESEARCH SPON- 
cial canned meats. Data were present- SORED BY THE NATIONAL LIVE 
ed to show the lethal effect of various STOCK AND MEAT BOARD by R. C. 
thermal processes on commercial can- Pollock. 
ned luncheon meat. No microbial ac- Directors of the National Live Stock 





pace 


A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 












































Extra heavy reinforcing weld on handle. Bead, and rein- 


forcing ring on bottom, closed with a continuous weld. Seam- —_ 
less construction, 
5417-Y 100 Ibs. cap. (56 qts.) 20" top dia. 13" deep | 
=” 
Also — 
DRUMS 


Same as above, but bead and reinforcing ring not sealed 


with a continuous weld. a 
5219-2 120 Ibs. cap. (65 qts.) 222" top dia. 12" deep a 
Same as 5219-4, but with riveted instead of welded handles. TUBS 
5218-2 70 Ibs. cap. (36 qts.) 19" top dia. 92" deep 
5225-2 200 Ibs. cap. (102 qts.) 26" top dia. 13" deep 
TOUGH—these tubs are made from extra hard alloy in © 
heavy gauge sheet aluminum. They resist denting and TRUCKS 


gouging, last longer, cut replacement costs. Wearing ring —_— 
on the bottom takes the abuse of rough floors. | 


SANITARY, LIGHT —seamless construction. Bead and PANS 





wearing ring are sealed with continuous weld. Easy to clean 
and keep clean. Easy to handle, too, because aluminum is ame 


light. Mail the coupon today. \ 
WRITE TODAY TO: COMTARENS 
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5 THE ALUMINUM COOKING UTENSIL COMPANY, 404 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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L] Send me your catalog [_] Have representative see me regarding tubs q 


Fill in, clip to your letterhead and mail today 
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and Meat Board recognized the ned 
for a program of nutrition research 
their first annual meeting in 1923. i 
was decided that fellowships to styq | 
the nutritive value of meat should} 
placed at colleges, universities ani 
medical centers. 

To date the National Live Stock ay 
Meat Board has placed 75 grants-in.gj 
at 29 institutions throughout the coy, 
try. 

Both fundamental and applied type 
ot research have been supporte 
Studies have been made of the prote,] 
vitamin, mineral and fat content ¢ 
meat. Research has also been em 
ducted to study the role of meat , 
certain body processes. The contriby 
tion of meat to the diets of preg 
women, infant, children, young ady 
and people past middle age has } 
evaluated. 

INTERRELATION OF VITAMIN 
AND AMINO ACIDS IN METABOL 
ISM by B. S. Schweigert, Americn 
Meat Institute Foundation. 

Interrelationships of vitamins ani 
amino acids in metabolism have heal ,,,, 
well established. These interrelation.) 
ships range from broad aspects (thi 
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role of vitamin K in blood clotting) t Co 
those where at least some of the de® 

| tailed mechanisms are known (conver. ‘ 
sion of tryptophan to niacin). L bet 


| metabolism. The report discussed cep 


| portance. Choline can supply these om 


| mediate compound 3-hydroxyanthralF 
| lie acid to quinolinic acid is unique ® 
| that it involves the conversion of 4 
| benzene-type compound to a pyridine 


| ANCE METHODS AND RESULTS 1 


| of food acceptance investigation from 



































Vitamins are not only interrelate/ 
with protein metabolism but also with 
fat, carbohydrate, sterol and miner 


tain aspects of the role of vitamin & 
in vision and the role of pantotheni 
acid in two carbon metabolisms, as wel 
as the significance of vitamin B, 
methionine synthesis (methyl group) 
and of tryptophan as a niacin precuwr- 
sor. 

Pantothenic acid is of current bic ® 
chemical interest particularly in view§ 
of the role of a pantothenic acid com 
plex (Coenzyme A) in the metabolisn® 
of two carbon compounds that are uti- be 
lized in reactions involving fat, carbo 
hydrate and protein metabolism. ; 

The role of vitamin B,, and fol} 
acid in the synthesis or utilization d 
one carbon units from glycine or serin 
for the methylation of homocysteine 
to form methionine is of great im 
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carbon units and, as suggested by # 
above evidence, the choline requiremefi 
is reduced when ample vitamin B, # 
provided. The conversion of the inte 





type compound. 
APPLICATION OF FOOD ACCEPT: 


MILITARY FEEDING PROBLEM 
by Lt. Col. George P. Tuxbury and De 
vid R. Peryam, Quartermaster Foo 
and Container Institute. 

Techniques used in testing food a 
ceptance among military personne 
were discussed. The primary objectives 


the military standpoint are (1) econ 


Th 
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my through elimination of waste; (2) | 
improvement in operating efficiency of 
troops, and (3) improvement in health 


| through better nutrition under adverse 


feeding conditions. 

Methods of obtaining information on | 
food acceptance and preference range 
from reports collating random obser- | 
vations by Army personnel to field sur- 
veys of preferences and field tests 
of certain aspects of the ration. The | 
various and complex types of Army | 
feeding situations were described, as | 
well as the special problems of mili- | 
tary food acceptance investigation. The 
latter must consider wide variations in 
food tastes, customs and habits among | 
personnel. 

CURRENT MEAT RESEARCH | 
PROGRAM OF THE ANIMAL HUS- | 
BANDRY DIVISION OF THE U. S&. | 


DEPARTMENT OF AGRICULTURE | 
by O. G. Hankins, Bureau of Animal | 


Industry, USDA. 
Research efforts of the division may 


be divided into two major categories. | 
One deals with the effects of livestock | 
| genetics and nutritional and manage- | 
ment factors on carcass characteristics | 
and on the quality and nutritive pro- | 
perties of meat. The other is concerned | 
| with the many variables encountered | 
preservation and | 
factors of quality | 


and 
influence on 
and nutritive value. 

In connection with the first category, 
Hankins described work done on de- 


in processing 


velopment of the meat type hog and 


improvement in cattle strains. 
Methods of curing, 
smokehouse instrumentation are some 
of the other problems currently under 
study. 
THE BIOLOGICAL SYNTHESIS OF 


The University of Chicago. 


Cholesterol is the principal sterol in | 
the animal organism. A variety of tis- | 
sues, notably the liver, adrenals and | 
from | 
such as acetic | 


skin can synthesize cholesterol 
small molecular units 
acid. The reaction mechanism responsi- 


| ble for the coupling of acetyl units to 
| form the complex steroid molecule has 


been studied with the aid of isotopic 
tracers. 


Evidence has been obtained that the 


intermediary steps in this process in- 
volve the formation of a branched-chain 
5-carbon compound related to isoprene. 
Such isoprene units may condense to 
form an extended aliphatic chain which, 
by appropriate folding, could give rise 
to the steroid structure. The relation of 
cholesterol to the bile acids, to the sex 
hormones and the steroid hormones of 
the adrenal cortex is also being con- 
sidered. Basically, the studies are seek- 
ing to explore the manner of protein 
consumptjon by the body. 


Financial Notes 
The board of directors of John Mor- 
rell & Co. declared a dividend of 12%c 


April 30, 1952, to stockholders of rec- 





ord at the close of business April 10. 





freezing and | 


Konrad_ Bloch, | 


a share on its common stock, payable | 





SMOKEHOUSES... 
keep production UP 


and costs Do 
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JULIAN 
Smokehouses 
have won nation-wide accept- 
ance on the sound basis of 
engineered dependability 
and proven performance! 
Many of the country’s lead- 
ing packers and sausagemak- 
ers are daily reaping the ad- 
vantages of JULIAN’S expert 
engineering “know how”... 
enjoying trouble-free pro- 
duction batch after batch... 
and chalking up new econ- 
omies! 


Contact Julian today! 


JULIAN ENGINEERING (0. 


Manufacturers and Contractors: 
Smokehouses, Process Piping and 
Refrigeration 


5445 N. CLARK ST. * CHICAGO 40, ILL. 


Chicago Distributor for 
Worthington Refrigeration Equipment 








Ona really tough hauling job, a truck’s Get the facts about 


either got it, or it hasn’t. International’s features: 


You either make money or you lose it. Only the @ All-truck engines—exclusively for truck work—built in the 
best truck engineered for the job is a bargain for world’s largest truck ae plant. 
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the operator. Sumstan ‘Gaededned tx > - pal " 
That’s why you see so many Internationals on .  @ Super-steering system—more positive control, easier han- 
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to see your International Truck Dealer or eer Seaton tp bop keos Serer 
Branch and get the best truck engineered for j 


‘ P ; @ 115 basic models . . . everything from 12-ton pickups to 
your job. Why not make it soon? 90,000 Ibs. GVW ratings. 


INTERNATIONAL HARVESTER COMPANY - CHICAGO ® America’s largest exclusive truck service organization. 
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Paul Trier, President of Arnold 
Brothers, Dies Suddenly 


Paul W. Trier, president and general 
manager of Arnold Brothers, Inc., Chi- 
cago, was found 
dead in his apart- 
ment early last 
Tuesday morning. 
There was a bullet 
wound in his right 
temple and a .38 
caliber automatic 
was in his right 
hand. A coroner’s 
jury returned a 
verdict of suicide. 
Trier was _ suffer- 
ing with an incur- 
able ailment and 
had been in failing 
health since last 
summer. He was 57 years of age. 

Besides heading Arnold Brothers, 
Trier was also head of the company’s 
hog killing plant at Perry, Iowa. He 
joined Arnold Brothers immediately 
after graduating from college. After 
preliminary training in several depart- 
ments, he served for a time as treasurer 
of the firm and in 1936 was appointed 
president. 

Trier was a well known athlete in 
high school and college. He starred on 
the Oak Park high school football 
squad, was an outstanding football 
player and letterman at Dartmouth col- 
lege and was named an all-American 
end one year. The company’s No. 1 
brand, Arnold’s All-American, was 
named for this accomplishment. 

Trier is survived by his widow, a 
son and a daughter. 


PAUL W. TRIER 


Wilson Names Frank Fagan 
Manager of Kansas City Plant 


Frank P. Fagan has been appointed 
general manager of the Kansas City 
plant of Wilson & Co. He succeeded 
Gordon Hicks who has been transferred 
to the company’s general offices in Chi- 
cago. Fagan has been city sales man- 
ager at Kansas City since 1944. His 
assistant, Eugene Milton, was named 
to succeed him. 

Fagan has been with Wilson for 28 
years during which time he has directed 
city sales for branches in Norfolk, Va., 
Los Angeles, Oklahoma City, Pitts- 
burgh and Cedar Rapids, before his 
Promotion in 1934 to the position of 
manager of the Chicago wholesale mar- 
ket division. He was transferred to 
Kansas City ten years later. 

Before he joined Wilson Fagan had 
worked at the Kansas City plants of 
Armour and Company and the old Mor- 
ris & Co., later absorbed by Armour. 
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F. M. Simpson Will Retire from 








Swift’s Agriculture Department 





F. M. Simpson, head of Swift & 
Company’s agricultural research de- 
partment, will officially retire on May 
1. Simpson was a pioneer in bringing 
about a better understanding of the 
meat packing business among the na- 
tion’s farmers and ranchers throughout 
the country. 

Simpson first became prominent in 
the livestock and meat industry in 1911 
when he taught, at the University of 
Illinois, the first course in the market- 
in of livestock and meats ever offered 
at any educational institution in the 
United States. In 1914 he joined the 
Bureau of Markets of the U. S. Depart- 
ment of Agriculture, forerunner of to- 
day’s livestock and meats division. 
Four years later he became affiliated 
with the American Cattle Co. with 
headquarters in Denver, Colo. 

In 1920 he returned to the Midwest 
to become assistant director of live- 
stock marketing with the Illinois Agri- 
cultural Association. While with the 
IAA he developed the plan for the or- 
ganization of the first marketing agency 
of the National Livestock Marketing 
Association. Later he set up and be- 
came general manager of the associa- 
tion’s first 13 livestock commission 
agencies. In 1925 he joined Swift & 
Company. He knows countless livestock 
producers by their first name and is a 
welcome and respected visitor wherever 
there is an interest in livestock market- 
ing. 

Upon retiring from Swift, Simpson 
contemplates returning to the teach- 
ing profession. The first semester of 
the 1952-53 school year he plans to 
teach a course on the marketing of 
livestock and meats at Clemson Agri- 
cultural College, Clemson, S. C. 

New head of the agricultural research 
department is T. W. Glaze. After grad- 
uating from Oklahoma A. & M. col- 
lege in 1937 with a major in animal 
husbandry, where he was a member of 
Phi Kappa Phi, he established the first 
vocational agriculture department at 
Pauls Valley, Okla. Seven years later 
the Pauls Valley F.F.A. chapter was 
awarded the gold emblem as one of the 
four top vocational agriculture depart- 
ments in the nation for the year. 

Glaze joined the agricultural research 
department of Swift in 1944. In Sep- 
tember 1950 he was transferred to the 
office of Vice President P. E. Petty. 
In February 1952 he was appointed 
assistant head of the agricultural re- 
search department. 


Swift Names Schiewe to Head 
Construction Department 


E. A. Schiewe has been appointed 
head of Swift & Company’s construc- 
tion department. 
His headquarters 
are in Chicago. 

Schiewe joined 
Swift in 1913 asa 
member of the con- 
struction depart- 
ment. He began as 
a draftsman. He 
was soon trans- 
ferred to the post 
of assistant to the 
division head for 
packing plants. He 
managed that divi- 
sion in 1940. He 
became assistant 
head of the department in 1950 and, 
with the retirement of W. A. Burnet, 
became head of the department last 
month. 

Schiewe designed the Swift “Bridge 
of Service” exhibit at the Chicago 
Worlds Fair in 1933-34, served as a 
consultant in the building of the Swift 
exhibit at the New York Worlds Fair, 
and designed the entire Swift exhibit 
for the Texas Centennal Exposition. 
While a member of Swift’s construc- 
tion department he designed the famous 
Lake Bluff orphanage which consists of 
seven buildings with a capacity for 125 
children. 


E. A. SCHIEWE 


New Orleans Meat Packing Firm 
Reaches 35th Anniversary 


Longino & Collins, New Orleans, is 
this year celebrating its thirty-fifth an- 
niversary. The partnership was formed 
in 1916 by R. Kirby Longino and F. 
Hunter Collins “for the distribution 
of packinghouse and dairy products.” 

From the beginning they emphasized 
quality products and personal service. 
They have been distributors for the 
Krey Packing Co., St. Louis, for 35 
years, and for a number of years have 
handled the products of the Agar Pack- 
ing & Provision Corp., Chicago, and 
Cudahy Bros. Co., Cudahy, Wis. 

In 1918 Longino & Collins began to 
manufacture sausage and ready-to-eat 
luncheon meats. To provide additional 
capital with which to finance the 
rapidly-growing business, the firm was 
incorporated in 1920 and the next year 
moved into a larger plant with up-to- 
date equipment, at its present location. 
For many years the company has at- 
tempted to increase consumption of 
locally-killed meats, a program which 
has materially aided the livestock in- 
dustry and general economy. 





&S. Teitelman, director of sales re- 
search for Armour and Company, Chi- 
cago, spoke on “Marketing Research in 
the Meat Industry” at a dinner meeting 
of the northwestern Ohio chapter of 
the American Marketing Association 
held recently at Bowling Green State 
University. 

®The movie produced by the E. Kahn’s 
Sons Co., “An American Beauty,” was 
shown before a meeting in Eaton, O. 
of cattle producers sponsored by the 
county beef cattle feeders association. 
>John M. Wadd, 66, who for the past 
year has been regional chief of the 
livestock and meat section, Office of 
Price Stabilization, with headquarters 
in Chicago, died late last week. Before 
joining the OPS he was with Agar 
Packing & Provision Co., Chicago. 
»A meat packing plant located at 
Royalton, Pa., will be sold at public 
auction Wednesday, April 16, 1952, at 
t p.m. Sale of the plant, the former 
Penn Packing Co., is subject to con- 
firmation by the reconstruction finance 
corporation. Included in the sale will be 
8% acres of land, a brick building 90 
by 299 ft. with 80,000 sq. ft. floor 
space, a residence, garage, cattle pens, 
machinery, office furniture and equip- 
ment. The plant may be inspected by 
appointment with Affiliated Auction- 
eers, 1219 Vine st., Philadelphia 7. 
»Last week we reported in these col- 
umns that 11 over-the-road truck driv- 
ers of John Morrell & Co., Ottumwa, 
Ia., had received safe driver awards 
from the National Safety Council. We 
erroneously affiliated the men with the 
United Packinghouse Workers union, 
CIO. They are instead members of the 
American Federation of Labor. 
Charles A. May, a sales representa- 
tive in the East for Wilson & Co., Chi- 
cago, died recently in Pittsburgh. He 
was 47 years old. 

»>Commenting on the unfavorable pub- 
licity in Illinois newspapers recently 
concerning mis- 
labeling of meat 
products, Dr. O. W. 
Seher, inspector in 
charge, Chicago 
meat station, Meat 
Inspection Divi- 
sion, stated recent- 
ly that none of the 
plants involved in 
the horsemeat 
scandals was fed- 
erally inspected. 
He pointed out 
that MID regula- 
tions (Parts 16 
and 17) serve to 
p:event fraudulent mislabeling of meat 
and meat products. Not only is the 
horsemeat branding device hexagon 
shaped, but imprinting must be done 
with green ink upon the flesh parts of 


DR. SEHER 





NSC ANNOUNCES 1951 CONTEST WINNERS 





Winners in the 1951 meat packers 
safety contest have been announced by 
the National Safety Contest. While 
the cumulative yearly frequency rates 
for all the contestants were up 8 per 
cent from last year, they still were 
below the national industrial average. 
Total frequency for the year for con- 
testants was 10.70. 

The winner in the large meat pack- 

ing and slaughtering division was Wil- 
son & Co., Inc., Oklahoma City, which 
had a cumulative yearly frequency rate 
of 3.49. Pictured above proudly ex- 
amining the award plaque from the 
NSC are Vernon R. Simms, casualty 
manager; Roy Jones, safety consultant; 
W. W. Martin, general manager, and 
A. M. Kellert, superintendent, all from 
the Oklahoma City plant. 
“Second and third places were taken 
by Oscar Mayer & Co., Madison, with 
a frequency rate of 3.88 and Swift & 
Company’s Omaha plant with 4.57. 

In the medium sized plant division 
the winners were Swift’s Los Angeles 
unit with 1.88, followed by Swift Ca- 
nadian Co., Ltd., Toronto, with 2.53 
and Wilson’s Los Angeles unit with 
2.90. This group of contestants, 24 
in number, were able to reduce their 
cumulative frequency by 8 per cent 





from the 1950 rate, having a combine) 
cumulative yearly frequency rate of) 
9.38. % 
In the smaller plant grouping, tw @ 
were able to finish the year without § 
a lost time accident. They were Burm: § 
& Co., Ltd., Edmonton, and Swifts 
Hallstead unit. In third place with «J 
low frequency rate of 1.12 was Swift 
Canadian Co. of Moncton. = 
In the processing division the win- 9 
ner was Quaker Oats Co. at Marion § 
with a frequency rate of 3.98, followed 
by Albert F. Goetze, Inc., Baltimore, 
with 6.47 and Quaker Oats at Rock. 
ford with 7.32. 4 
The contestants worked a total of 
198,933,000 man hours and experienced 
2,128 reportable injuries. Compared to § 
the 1950 NSC meat packers contest § 
this represented an increase of 7 per 
cent in the exposure and an increase 
of 16 per cent in the reported injuries. 
The slaughtering and meat packing 
division reported 195,010,000 hours with § 
2,083 injuries which is an increase of 
7 per cent and 17 per cent, respectively. 
The processing and manufacturing d- 
vision operated 3,923,000 hours and had 
45 injuries. This represents 7 per cent 
more hours worked than in 1950 buta 
decrease of 17 per cent in injuries. 





the carcass and offal. Furthermore, the 
domestic meat label placed on all ship- 
ping containers used with horsemeat 
shipments must carry the light green 
paper label. 

Miss Reba Staggs, head of the home 
economics department, National Live 
Stock and Meat Board, presented a 
meat cookery demonstration and lec- 
ture on the program of Ohio State Uni- 
versity’s Farm and Home week. 
&The J. Fred Schmidt’s of the J. Fred 
Schmidt Packing Co., Columbus, O., 
returned late in March after spending 
a month at Fort Lauderdale, Fla. They 
visited his parents, Mr. and Mrs. George 
L. Schmidt. 

&J. H. Blanford, 75, who was office 


manager of Swift & Company, St. Paul, 
for several years before he retired 
seven years ago, died recently. Before 
moving to St. Paul he spent a number 
of yea.s at Swift in Kansas City. 
eEugene J. Friedman, advertising 
manager of the E. Kahn’s Sons (00, 
Cincinnati, has been appointed mem- 
bership chairman for the Junior A¢ 
vertising Club of Cincinnati. 
»>Lyman Lee, 57, head of the beef de 
partment of H. Graver Co., Chicago, 
for the past 12 years, died this week 
after a brief illness. He had been m 
the meat packing industry for 35 or # 
years and was associated with several 
packers, including Armour and Com 
pany and Morris & Co. 
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HERE has to be a best-selling brand . . . and 
4 might as well be yours! Agree?? 

Then you’d better get acquainted with 
Ac’cent—and soon! Ac’cent (pure monosodium 
glutamate) is the amazing new seasoning that 
catches—and holds—flavor during processing, 
while flavor’s at its peak. Yet it adds no color, 
aroma or flavor of its own. 

There are wonderful natural flavors already 
in the foods you process . . . with Ac’cent, you 
intensify these flavors. And,what’s really impor- 
tant, the flavor-edge your products have over 


competition gives your salesmen something to 


pium © 
onoso 
pure M 


talk about! When they cut a can for a customer, 
they’ll have the assurance of not only fine 
products to back them up but products with a 
flavor-edge that means repeat sales for those 
products. 

Find out what we mean by a “flavor-edge” 
... test Ac’cent yourself, in your own products. 
Write today for information. 

AMINO PRODUCTS Divi- 
sion, International Minerals 
& Chemical Corp., 20 North 
Wacker Drive, Chicago 6, 


Illinois. 
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Ohio, Indiana and Illinois Working to 
Check Further Spread of Anthrax 








HE out-of-season and out-of-place 

outbreaks of anthrax, which have 
troubled farmers, packers, renderers, 
stock yards and feed manufacturers in 
Ohio, Indiana and Illinois for the last 
two or three weeks, have not been 
checked but authorities in three states 
have taken steps to minimize further 
spreading of the disease. 

In addition to quarantine of farms 
on which the disease is found, and 
treatment of infected animals, offi- 
cials of the three states have forbidden 
further entry, use or sale of imported 
(foreign)bone meal, or feeds containing 
such bone meal. In Illinois, the render- 
ers, feed manufacturers, blenders, etc., 
who have used raw bone meal in feed 
preparation since February 1, have 
been asked to recall their finished prod- 
ucts for sterilization by heat processing. 
Reuse of bags by Illinois feed manu- 
facturers has also been forbidden. 

Ohio authorities have taken action 
along similar lines, but Indiana has set 
up a more stringent program. Under it 
all foreign imported and domestic bone 
meal, tankage and meat scraps origi- 
nating outside the state would be for- 
bidden entry. The embargo does not 
apply to material produced and sold by 
establishments operating under super- 
vision of the BAI. Bone meal, tankage 
and meat scraps now on hand in grain 
elevators or feed mills in Indiana, 
which have been delivered since Jan- 
uary 1, must be reprocessed at 60 lbs. 
steam pressure for 3% hours before 
sale or distribution. All rendering 
plants in Indiana must cease distribut- 
ing bone meal, tankage and meat 
> scraps until the plants have been in- 
’ spected and approved by the state 
veterinarian. All stocks of bone meal, 
tankage and meat scraps now on hand 
at rendering plants must be reprocessed 
in the same manner as those at 
grain elevators and feed mills. 

The American Meat Institute said 
late this week that the outbreaks of 
anthrax have been traced to contami- 
nated bone meal imported from Bel- 
gium. The Institute statement said: 

“Investigation has developed that in 
no case were the outbreaks due to bone 
meal or animal feeds produced by 
meat packers, and that standard pro- 
cessing procedures used by packers in 
the United States are sufficient to kill 
anthrax spores, should they happen to 
be present. 

“The bone meal which was the cause 
of these outbreaks was imported on the 
steamship Hastings from Belgium, al- 
though some of the bags containing 
contaminated meal indicated that the 
actual source of the product was India 
and Afghanistan. 

“Steps are being proposed to have 
controls imposed on any future ship- 
ments of bone meal from foreign coun- 
tries.” 


The decision to attack the current 
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problem on a state-by-state basis was 
reached after a meeting of federal and 
state officials in Washington last week- 
end. Members of the U. S. Livestock 
Sanitary Association, representing 16 
states met with the officials of the U. S. 
Department of Agriculture, the U. S. 
Public Health Administration, and 
Food and Drug Administration to dis- 
cuss means of combatting the anthrax 
outbreaks. Federal authority apparent- 
ly does not provide an effective remedy 
for the internal problems and present 
federal regulations do not require the 
heat treatment of imported materials 
to a temperature high enough to in- 
sure killing the anthrax spores. 

The group passed three resolutions 
concerning the problem. 

They asked that the Secretary of 
Agriculture formulate and carry out 
regulations to prevent the importation 
of bone meal, products containing bone 
meal, or bones into the United States 
for use as feed or fertilizer, except 
when properly sterilized to kill anthrax 
spores. 

They also asked the Secretary of 
Agriculture to require feed manufac- 
turers to tag feed containing bone 
meal and moving in interstate com- 
merce, certifying that the bone meal 
has been properly sterilized. Plans also 
were made to report monthly to the 
Bureau of Animal Industry all out- 
breaks of anthrax occurring in each 
state, and in turn the Bureau will issue 
a national report. 


WSB Amends GWR 19 
On Health, Welfare Plans 


The Wage Stabilization Board has 
amended the health and welfare regu- 
lation, GWR 19, which eliminates filing 
of petitions by employers now paying 
part or all of the premium of standard 
prepayment hospital, surgical and in- 
hospital medical expense _ benefits, 
where such plans are amended and ap- 
proved unanimously by the WSB health 
and welfare committee. Instead, the 
organization offering the plan will file 
a petition for changes in the plan with 
the WSB health and welfare commit- 
tee. If the committee, by unanimous 
action, approves such amendments and 
waives the requirements for filing un- 
der GWR 19, all employers now paying 
part or all of the premium cost of 
these benefits may put the changes into 
effect without filing, provided that the 
ratio of employe contributions remains 
unchanged. 

WSB said the new procedure is de- 
signed to facilitate stabilization of the 
lerge area of prepayment plans to 
which employers contribute by giving 
the health and welfare committee a 
mechanism to keep in touch with 
changes in prepayment plans. It will 
eliminate a filing burden for employers 
using the plan. 


Controls Threaten 
Beef Supply: Kleberg 


Government regulations and artificial 
price controls are threatening Ameri- 
ca’s beef supply, with production lag- 
ging behind the demand of a rapidly 
increasing population, Robert J. Kle- 
berg, jr., told members of the board of 
the American Meat Institute who are 
visiting the King Ranch, the country’s 
largest, of which Kleberg is president. 

“Producers and processors with the 
responsibility of furnishing an adequate 
supply of beef needed for the health 
and well-being of our nation are be- 
ing hobbled by government controls,” 
Kleberg said, adding that the govern- 
ment is following “a shortsighted pol- 
icy of urging increased production of 
all kinds of resources and at the same 
time throwing up barriers against in- 
creased beef production.” 

Citing the experience of other coun- 
tries, particularly Argentina, as exam- 
ples of how government controls have 
been gradually shrinking the world’s 
supply of beef, Kleberg said, “if we 
in the United States are going to learn 
from these lessons, then we'd better 
forget about price controls on beef, for 
good. 

“As a result of controls Argentine 
production has dropped from 100,000 
tons pre-war average to 50,000 tons. 
Argentines used to eat 240 lbs. of meat 
a year. Recently the government has 
imposed two meatless days a week. 
Controls also have brought about se- 
vere curtailment in production in Cuba 
where the government imposed regu- 
lations similar to our own. 

“In the United States production has 
decreased from 409 head of cattle per 
thousand persons in 1918 to 371 head 
per thousand persons in 1950—a drop 
of over 24 per cent. Last year our 
cattle slaughter was the lowest in a 
decade. 

“Our expanding population and ex- 
panding economics have increased the 
pressure on agriculture and the live- 
stock industry to supply food for a 
bigger population and a better eating 
world. But the government has cramped 
and restricted producers to the point 
where meat production has gone up 
only 9 per cent during the past ten 
years while our population was increas- 
ing by 16 per cent. By 1960 we shall 
have 20 million more people to feed. 
And, in relation to population, our pro- 
duction is going down, not up. 

The imposition of all sorts of artifi- 
cial controls disturbs future planning 
for the production of beef. Unless all 
this is stopped ceiling prices will be- 
come floor prices and the inevitable 
result will be the rapid growth of 
black markets. That happened before 
and it most certainly will happen 
again.” 


Read THE NATIONAL PROVISIONER for 
complete coverage of all major conven- 
tions in the meat industry. 
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Amino Acid Content of 
Sausage Found to Be High 
Research studies at the American 
Meat Institute Foundation indicate that, 
in general, the amino acid content of 
sausage and cured and canned meat 
items is similar to that of pork, beef 
and lamb. A recent study, covering the 
18 more important amino acids, was 
made on nine representative sausage 
items, 13 canned meat items and on 
boiled ham, smoked beef tongue’ and 
bacon. Exceptions were found in the 


case of head cheese and potted meat, 
which were found to be low in several 
of the essential amino acids. 
Previously the AMIF had reported 
that the proteins of beef (regardless of 
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grade) and of pork and lamb are es- 
sentially similar in amino acid composi- 
tion and that any of the three kinds of 
meat may be regarded as an excellent 
dietary source of these essential nutri- 
ents. Also, it was learned that little, if 
any, of the food value of these nutrients 
is lost during cooking of the meat. 





Amendment | to DR 1 


OPS late last week issued Amend- 
ment 1 to DR 1, Revised, to make it 
clear that all documents filed with OPS 
under the original Distribution Regula- 
tion are to be treated as if filed under 
the corresponding sections of DR 1, 
Revised. The amendment was effective 
March 27. 
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Activity Increasing In 
Toll Highway Field 


Toll road construction and financiyy 
developments are being reported frop 
an increasing number of states, a gy. 
vey discloses, with indications that th 
trend will take on added impetus wig 
the anticipated easing of steel supplig 
for such projects. 

Current and prospective develo). 
ments in the trend, as reported fro, 
various state capitals throughout th 
nation, include: 

CONNECTICUT: A toll system, wit 
toll stations so placed that local traff, 
could move free of charge, recon. 
mended by an engineering firm for §. 
nancing proposed $108,500,000 Ne, 
England Thruway between the Og. 
necticut cities of Greenwich and Ney 
Haven. 

FLORIDA: Study of the state’s high. 
way system needs, including toll finan. 
ing feasibility, expected to be com. 
pleted in April or May by consulting 
engineering firm. Preliminary report m§ 
one phase of study indicated Florik® 
highways will have a double load t 
carry 28 years from now. Pe 

GEORGIA: Newly-created Stati 
Turnpike Authority, authorized by the 
1952 State Legislature, has started pr & 
liminary technical and legal steps for 
a toll superhighway between Calhoun, 
Ga., and Chattanooga, Tenn. 

Besides passing the new toll road en. 
abling act, the Georgia legislature this | 
year also amended a 1951 law to 
broaden the authority of the Fernandino 
(Fla.) Port Authority to build a tol 
road into Georgia. 

MASSACHUSETTS: Toll road ep. 
abling proposals currently pending in 
state legislature, including a measure 
backed by Governor Dever for an eight- 
lane toll highway from Boston to thf 
Berkshires at an estimated cost ap 
proximating $100,000,000. | 

MICHIGAN: Toll road enabling aet 
passed recently by Michigan House of 
Representatives expected to die in the 
state Senate, where an identical meas- § 
ure was killed earlier in the session. 

NEW JERSEY: Spurred by a traffic 
volume on the new 118-mile New Jer § 
sey Turnpike in excess of that expected § 
by 1957, the State Turnpipke Authority 
is considering plans for widening the 
present toll superhighway and speeding 
to completion connecting links with 
other arteries. Proposals to apply the 
toll financing system to other highway 
construction projects in New Jersey § 
are currently pending in the state legis- 
lature. 

NEW YORK: Initial sale of bonds 
by the New York State Thruway At 
thority expected shortly. The authority 
is empowered to issue $500,000,000 in 
revenue bonds, backed by the full 
credit of the state, to finance comple 
tion of its New York City-Buffalo toll 
superhighway. Construction thus far 
has been financed by money advanced 
by the state which -will be repaid by 
the authority from its bond funds. 

OHIO: State Turnpike Commission 
hopes for an October start on construc 


» Mah 
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Use 
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experience 
to upgrade 
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VOTATOR Lard Processing Units are 
designed for capacities of 3000, 5000, 
and 10,000 pounds per hour. VOTATOR 


Deodorizer requires less than half the stripping 
7) and vacuum steam needed for batch methods. 


Recipe for profits in fine shortening! 


HEN you deodorize and 

V \ stabilize lard to produce fine 

shortening, you'll enjoy greater 
sales and greater profits. 

That’s because more and more 
housewives have learned about the 
extra value of a fine shortening. 
They like its smooth,creamy texture 


... the neutral flavor . . . the fact 
that it keeps without refrigeration. 

Why not investigate now by 
calling on Girdler for an engineer- 
ing analysis? Girdler’s experience 
includes the design and construction 
of complete lard-base shortening 
plants. This service covers process 


engineering and the application 
of VOTATOR Deodorizers and 
VOTATOR Lard Processing Appara- 
tus for continuous processing with 
a minimum of labor and floor space. 

Improve your sales now. Call or 
write The Girdler Corporation, 
Votator Division, Louisville 1, Ky. 


VOTATOR is a registered trade mark of The Girdler Corporation 


the GIRDLER Copoution 


The National Provisioner—April 5, 1952 


VOTATOR DIVISION 





a 
taste-tempting 
HAM 

. FLAVOR 


“The Man You Knew” 


The Founder of 
H.J. Mayer & SonsCo., Inc. 


NEVERFAIL 


Sre- Seasoning 


3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 


tive, aromatic fragrance. . 


. because it pre- 


seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


IN CANADA La) 4 


MAYER & 


CHICAGO 36, ILLINOIS 


SONS CO 








FREE: 


Writs fer SPECO'’s "GRINDING POINTERS." 


THI SPECIALTY MANUFACTURERS 


3946 Willow Street, 


Schiller 


You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements NOW! * 


Pictured (left) with SPECO's famed "Old Timer” is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble .. . to clean . . . self-sharpening. 

Pictured below is SPECO's C-D Cutmore—top quality knife 
my low-priced field. Outwears, out-performs costlier 
knives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes Py grinder. All SPECO products are guaranteed. 

SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 


Park, Illinois. 


| of America.” 
| 
| 
| 





tion of its projected toll superhighway 
with 80 per cent completion schedule 
by the end of 1953. Initial constructig, 
and financing will be for the 182-mj, 
stretch of the projected Ohio toll supe. 
highway from the Pennsylvania sta, 
line to Maumee, located just south g 
Toledo. 

PENNSYLVANIA: With authority 


| for several extensions of its presen 


toll highway facilities, the State Tun. 


| pike Commission is expected to gin i 
priority to plans for a connecting lin 

| with the New Jersey Turnpike. Z 
WEST VIRGINIA: Preparations fy 


the issuance of some $95,000,000 » 
revenue bonds to finance an 88-mile tj 
superhighway from Princeton 4 
Charleston were expected to be resume; 


following indications that a steel alloca. ™ 


tion for the final quarter of the yey 
would be granted for the project. 


Ask More Flexibility on 
OPS Beef Regulation 


Members of the beef industry and ¢ 
| the meat wholsalers, 
peddlers industry advisory committe: = 
at a meeting with OPS representative; # 
this week asked for more flexibility § 


under the beef regulation. Price Dire. 
tor Ellis Arnall told the industry rep. 
resentatives that while he was “duly 


| impressed” with the industry’s prob- | 
| lems, he was not impressed with th 
arguments for suspension of contros™ 
or decontrol of a commodity sellin} 


at its ceiling price. 


He stated, however, that the industry 
is entitled to fair and reasonable mark. © 


ups and that OPS is willing to work 
| out with industry representatives some. 
| thing fair to all segments of the nm 


| tion’s economy. 


Asks Optional Write-Offs 
For Production Equipment 


be amended to permit optional write 
offs: for capital invested in productive 
equipment was made this week to: 


| L. D. MeDonald, executive vice presi- 
dent of The Warner & Swasey (no. 
He said that TD 4422, which requires 
machine tool write-offs to be spreai 
over 20 to 25 years, is strangling moé- 
ernization, 





and “consuming the industrial might 


Defer USDA Reorganization 
A Senate committee on government 
operations has again postponed action 


| on a bill to reorganize the Department 


of Agriculture. The matter is being 


| referred to the Senate and House agri 


culture committees. 

The bill would set up state and 
county advisory agriculture committees 
to replace the more numerous local, 
county and state agriculture commit 
tees now provided for by law. Changes 
are in line with recommendations @ 
the Hoover Commission. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 








INVENTORY CONTROLS: NPA has 
eased inventory restrictions on some 
95 chemicals, a few iron and steel prod- | 
ucts and some miscellaneous items in | 
an action reflecting improved material | 
supplies. At that time eight additional 
chemicals were placed under inventory 
controls: alkyl phenol resins, acetylene, 
butadiene, pine oil, selenium com- 
pounds, toluene, zinc ammonium chlo- 
ride. 

ALUMINUM FOIL: NPA has set | 
up a two-level limitation system for 
aluminun foil by amendment of Order 
M-67. Preferential treatment would be 
given in filling orders for essential | 
uses when a converter’s allotted supply 
of foil is not sufficient to meet all or- 
ders. 

MENU PRICES: OPS directed res- 


taurants and other eating and drink- | 


ing establishments to maintain their 

prices at levels in effect during the 

week of February 3 to 9, 1952. 
INSULATING 


price adjustment factor for manufac- 
turers of fiber insulating board subject 
to CPR 22. 

GASOLINE: All use limitation on 
tetraethyl lead fluid in automotive 
gasoline has been removed. 


LEAD and ZINC: President Truman | 


signed into law bills suspending the 
import duties on these metals until 
March 31, 1953, or until the end of the 
present emergency, whichever is earl- 
ier. He must reimpose these duties if 
the price of lead and zinc falls to less 
than 18¢ a lb. 


Dry Milk Institute 
Schedules 1952 Convention 


The twenty-seventh annual meeting | 


of the American Dry Milk Institute | 
will be held at the Edgewater Beach | 
hotel, Chicago, April 17 and 18. Theme 


of the meeting is: “The Industry’s New | 


Responsibility — Meeting Sales De- | 
mands.” Government representatives 
will also appear on the program. A 
premiere of a colored slidefilm pre- 
pared by the Institute and the Ameri- 


can Dairy Association will be a high- | 


light of the meeting. There will be a | 
stpermarket type of exhibit. of foods | 
made with nonfat dry milk solids, in- 


cluding meat products, cheese, baby 
foods, ete. | 


Foot-Mouth Hearings Start 


The House agriculture committee 
opened hearings Wednesday on the 
current status of the foot-and-mouth | 
disease program. Robert Montgomery, | 
NBC newscaster who questioned the | 
validity of the fight in Mexico against | 
the disease on a recent broadcast, has | 
been asked to appear before the com- | 
mittee and explain his statements | 
which denied the existence of the dis- | 
ease in Mexico, ' 
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Tighter, Neater FRANK PACKAGES 


with the 


GREAT LAKES 


RS-14 
ROLLER 
SEALER 


This efficient low cost roller sealer, specially designed for link sausage and sliced 
goods, will cut packaging costs and give neater, tighter, more saleable packages at 
low cost! You simply place heat-seal film over assembly form (use square sheet 
printed for diagonal wrapping) arrange the product, pull wrap tight over backboard, 
and push the package under the heated sealing roll to complete the job. Assembly 
form holds product firmly and assures a tight package with 5-sided visibility. Sealing 


BOARD: OPS has | 
approved a 2.34 per cent industry-wide | 


roll is thermostatically controlled and adjustable. Most major parts stainless or rust- 
proof. Sealer costs $53.75 ($5 extra for Teflon-coated roll for sealing Pliofilm, ace- 
tate, etc.) plus $3.25 for 1-Ib. frank package assembly form; %%-lb. frank form $2.75; 
1-Ib. pork links form $4.50; sliced sausage form $3. 
scale mounting to permit scaling and packaging at one spot without extra handling. 


Write for details! 


GREAT LAKES STAMP & MFG. CO., INC. 


2500 IRVING PARK ROAD 


This sealer also available for 


7 CHICAGO 18, ILLINOIS 
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ADVANCE DIP TANKS 


for Browning Meat Loaves 


Produce perfect loaves faster . . . get the edge 
on competition. Give loaves that rich brown, sales- 
producing crust after they leave the oven, reduce 
shrinkage to a minimum, and save extra labor 
time. Economical, simple to operate, easy to 
clean. Capacity 9 to 12 loaves per dip. May also 
be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 
trically heated. 


LOOK AT THESE FEATURES! 


Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 
shortening. 


Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 


No burned or spotted loaves. 
@ Tank capacity, 9 to 12 loaves per dip. 


Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
dips such as gelatin or paraffin. 


Write for Details and Prices “Joday! 


OVEN COMPANY 700 So. 18th Street, St. Lovis 3, Missouri 


Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Calif. 
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Packer Pete says: 


“packers 

pick 
PRESCO 
PRODUCTS’ 


oe fOr 
BETTER SEASONING 


“Good old BOARS HEAD 
tops all seasonings in flavor- 
appeal. Brings out the best in 
every type of sausage... meat 
specialties, too.” 


for 
FASTER CURING 


“You can’t beat this quick 
cure! It gives your meats that 
mellow mildness and, man, 
what an improvement in looks 
and flavor!” 


PRESERVALINE MANUFACTURING CO., FLEMINGTON, N. J. 


QvALiry, T 
wee ESTABL ISHED IG | 
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Vexce™ FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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IDEAS FOR OPERATING MEN 


Process 640 Mock 
Chicken Legs an Hour 
With New Machine 


Twenty five meat and fish drum- 
sticks, mock chicken legs and similar 
meat specialties can now be turned 
out at ten times the manual rate, and 
with greater accuracy, with a machine 
invented and patented by a Milwaukee 
retail butcher, Joseph A. Grimm. 

The device below, which looks like 
a huge pin cushion, is really a metal 


mold into which nine pounds of meat is 
packed. The lid is screwed down tightly 
and 64 wooden skewers pushed through 
the holes in the lid into the meat. 

Cutting is performed by seven oscil- 
lating blades mounted in a metal frame 
and attached at one end to an electric 
motor. The blades fit into vertical slots 
in the mold and cut down through the 
meat with slight hand pressure. (See 
second photograph.) After the first cut, 
the mold is turned at right angles and 
@ second cut made. In this way 640 
mock chicken legs an hour can be fab- 
ricated. About seven legs equal one 
pound. 

In the Grimm store, the mock chicken 
legs or drumsticks are placed on pulp 
baseboard trays and eased into colorful 
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cellophane bags ready for self-service 
merchandising. 

The key to making good chicken legs 
is firmness. The meat is left in the 
cooler until ready for use. It is cut into 
slices and packed firmly in the mold. 
Thus, the specially-tooled knife blades 
cut cleanly with no waste and the 
resulting product is firm and uniform 
in size. Added firmness is given the 
meat by the knurled hand screw knobs 
on top of the lid which provide con- 
siderable compression. 

The machine also can be put to use 
turning out beef birds, veal birds, lamb 
birds, sausage sticks, and other delica- 
cies using trimmings which the proces- 
sor has on hand and might otherwise 
waste. 

Pigs in a blanket, for example are 
made with flank steaks cut in halves, 
side cuts of round steak or heel of 
round cut about % in. thick. Layers of 
bacon or fresh pork side are placed 
between each layer of beef. Each layer 


is pressed down tightly and into the. 


corners. 

When the form is filled, the cover is 
positioned and compressed. Four and a 
half inch skewers are inserted into 
each hole and forced down with a 
plunging hand tool until they reach 
bottom. All-purpose seasoning can be 
used between each layer of meat. 


New Lightweight Metal 
Flooring Provides Sure 
Footing for Workers 


Safe footing for butcher workers is 
of prime importance in meat plants, 
where floors are generally wet and 
frequently greasy. Slippery footing un- 
questionably contributes indirectly to 
the major cause of packinghouse acci- 
dents, namely, knife cuts, and is a 
direct cause of the number three acci- 
dent culprit, slips and falls. 

When a butcher is not sure of his 
footing, his productivity falls off. Fur- 
ther, if he skids about, he is certain 
to perform a poor job occasionally. 

Wooden racks and salt have, in the 
past, been the flooring standbys for 
boning and conversion employes. The 
racks offered a place for bacteria to 
germinate. They deteriorated rapidly, 
became wobbly with age and posed a 
cleaning problem. Salt proved a messy 
item that seldom assured the desired 
degree of good footing. It usually 
melted away in a short time. 

While steel safety flooring has gen- 
erally been incorporated in modern cut 
floor platforms, specific stations, such 
as retrimming, still frequently employ 
salt and wooden racks as_ standard 
equipment. 

A newly introduced non-skid flooring 
of lightweight steel construction now 


offers a practical solution to the floor- 
ing problem. Known as Grip-Strut, the 
flooring is non-skid in all dicections. 
The light metal can be easily placed at 
any boning, trimming or conversion 
station and can also be incorporated 
in the platforms of fixed units such as 
kill and cut floor layouts. 

Among the first plants to use the 
new floor material was B. Schwartz & 
Co., Chicago, one of the nation’s largest 
beef boners. Footing is of special im- 
portance to butchers in this plant for 
they work on an incentive rate. The 
plant first experimented with rubber 


matting, but, according to manage- 
ment, found the mats required replace- 
ment once a year on the average. 

The new metal floor has proved satis- 
factory. Salt sprinkling has been virtu- 
ally eliminated. The flooring, approv- 
ed by MID, is highly sanitary and 
permits ready nightly cleaning. 

Bits of meat and fat that drop from 
the tables fall through openings in the 
flooring. The floor has prong type sur- 
face sections that act as a cutting edge 
for meats that might not fall through 
and lodge under foot. 

Equipment credits: Grip-Strut floor- 
ing, The Globe Co., Chicago. 


QM Calls Meeting on Fat 
Content of Boneless Beef 


The Quartermaster Market Center 
System has called a two-day meeting 
starting at 9:30 a.m. in Room 1705, 
U.S. Customs Building, 610 S. Canal 
st., Chicago, Wednesday, April 9. The 
major subject to be discussed will be 
the change in fat content in hamburger 
for the Army, from 30 per cent to 25 
per cent. 


Child Labor Regulation 
Proposed changes to the Fair Labor 
Standards Act would require employers 
employing persons under 19 years of 
age to keep certain records with respect 
to such minors. Interested persons 
have until April 19 to present any data 
or arguments to the Secretary of Labor. 
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Outside may be storm-swept, hot or 

cold. It doesn’t matter. Not to the perishable 
passengers riding GATX-URTX “reefers.”’ 
They’re cool, calm, completely protected 

by constant, steady refrigeration. 

Take meat, or canned beer . . . or canned 
foods, fruit, vegetables or dairy 

products... moving in GATX-URTX cars, 
they always arrive in tiptop condition. 

Call any General American representative 


for shipping help, advice or information. 


Builders and operators of refrigerator cars for perishable goods 
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UNION REFRIGERATOR 
TRANSIT LINES 


Milwaukee, Wisconsin 
A Division of General American 
Transportation Corporation 
Chicago 90, Illinois 
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How To Clean 
Smokehouse Walls 
4 Times Faster 


OW one man cleans this 
smokehouse faster than four 
men with scrapers ...and does a 


better job. 


He has the Oakite 
Hot-Spray Unit doing the work 
for him. This sanitation plant on 
wheels cleans up to 18,000 sq. ft. 
in half-an-hour . . . discharges 
powerful Oakite cleaning solution 
to break up the soil and rinse it 
away — completely. No scraping, 
scrubbing, brushing. 


Here’s why: 


Unit goes anywhere in the plant, 
is tops for cleaning 

® smokehouses @ conveyors 
®@ elevators 
@ kettles 


@ retorts 
®@ coolers 
®@ cutting tables 


FREE BOOKLET tells all about it. 
Ask your local Oakite Technical 
Service Representative, or write 
Oakite Products, Inc., 20A Rector 
St., New York 6, N. Y. 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 
qqunnizte INDUSTRiag Cle, ANWn 


ergs * METHODS * gat 
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Home Pack Hog Kill 
(Continued from page 132) 

and final inspection station which is 12 

ft. long and 2 ft., 6 in. high. The heads 

are removed for the head workup sec- 

tion which extends perpendicular to the 

rail into the dressing area for 23 ft. 
At this point the hogs move onto a 


common wash rail which, during beef 
| dressing, is 


used for washing and 
shrouding. The final operations such as 
neck washing with a power neck wash- 
er, ham facing, leaf fat pulling and leaf 
fat scraping, are performed here. 

The conveyor then pushes the car- 
casses onto an automatic hot weight 
scale. The finger of the conveyor pushes 
the carcass onto a glide-down portion 
of the rail on which the carcass rolls to 
a stop on the scale bar ahead of the 
finger conveyor. When it comes to rest, 
its weight is recorded automatically and 
it is then picked up again by the finger 
of the main dressing conveyor. Stamped 
with the MID legend, the hogs are con- 
veyed out to the hog bay area. 

One corner of the dressing floor 
houses a trolley cleaning station. 


| Equipped with an electric hoist, the unit 


has a boiling water and caustic tank, a 
rinse tank and a hot paraffin and wax 
means of a separate 
idle rail the washed trolleys are moved 
to the trolley storage rail at the gam- 


| brel station. 


As was stated before, inedible mate- 
rial is hand trucked to a hasher washer 
room where it is dumped into a me- 
chanical pan hoist and dumped onto the 
feedoff table from where it is guided 
into the hasher-washer. The drained 


| hashed material discharges into a truck 


and is moved to the charging dome of 


| the inedible melters located on the other 
| side of the same room. The washer has 
| its own settling pan located directly 


underneath from which the skimmings 
are funneled to the skimming melter. 

The capacity of the new kill floor is 
300 head per hour on hogs and 25 on 
beef. 

In describing some of the economies 
achieved with the new dressing floor, 
Robert S. Scott, vice president and gen- 
eral manager, said it has enabled the 
packer to better utilize products which 
formerly were tanked. Specifically, its 
casing and rendering operations will 
augment the yield and at the same time 
the plant is able to handle a more eco- 


| nomic volume, employing plant capacity 


to its maximum. 

The overall size of the new dressing 
floor is 65 ft., 11 in. x 152 ft. 

The changeover to the new dressing 
floor was made with a minimum loss of 
time. By extending the Labor Day 
weekend to include several days from 
each week, the plant was able to con- 
tinue its operations without losing 
overall production in any one week. By 
increasing the work day during this 
normally slow period, it kept its crew 
intact and its supply lines full. 

The dressing floor and casing equip- 
ment was designed and furnished by the 

Allbright-Neil Co., Chicago. 


FLASHES ON SUPPLIERS 


BEATRICE FOODS COMP ANy. 
The board of directors of this Chiecagy 
firm has elected William G. Karng 
president to succeed Clinton H. Has. 
kell, who died March 21. Karnes joingg 
the company’s legal department j 
1936. In 1943 he became vice presiden 
and assistant to the president and has 
served as executive vice president sing 
1948. 

DEWEY AND ALMY CHEMICAL 
COMPANY: Election of T. T. Miller a 
vice president, marketing, and Georg 
W. Blackwood, vice president, genera) 
sales manager, has been announced by 
Hugh S. Ferguson, executive vice presi. 
dent of this Cambridge, Mass., firm, 
Miller has been vice president, sales 
for several years and Blackwood map. 
aged the company’s rubber specialtie: 
division before being named genem! 
sales manager two years ago. 

NASHUA CORPORATION: Stock 
holders voted recently to shorten the 
name of the Nashua Gummed an 
Coated Paper Co. to the Nashua Gor. 
poration. Since the products, facilities 
and services of the company had out 
grown the value of a descriptive title 
the shorter, more universal name was 
adopted. 

BEMIS BRO. BAG COMPANY: This 
St. Louis concern has established a ney 
Research and Development department 
to coordinate and extend its present 
activities in package design and engi- 
neering. H. V. Kindseth, newly ap 
pointed Supervisor of research and de 
velopment, will direct the department 
which is located in Minneapolis. It was 
emphasized that the new department 
will be completely independent of Pack- 
aging Service, a Bemis’ department 
which for several years has devoted it- 
self to improving packing techniques 
and machinery. 

WHEELCO INSTRUMENTS COM 
PANY: The principal assets of this 
Chicago firm are to be purchased by 
Barber-Colman Co., Rockford, IIL, at- 
cording to Wheelco. The Wheelco proé- 
ucts consist of indicating, recording 
and controlling industrial instruments 
and combustion safeguards. The fim 
will continue operations in Chicago w 
til manufacturing facilities can & 
gradually transferred to Rockford. No 
changes are contemplated in Wheelco® 
national sales and service organizati. 

LINK-BELT COMPANY: Robert ¢ 
Becherer, with Link-Belt since 1923, has 
been elected president, succeeding 
George P. Torrence, retired. Becheret 
was elected vice president in 1951 am 
later in the year was appointed exeth 
tive vice president. He also was electé 
to the company’s board of director 
along with William J. Kelly, heat 
of Machinery & Allied Products Inst 
tute. 

ANGELICA UNIFORM COMPANY: 
The Los Angeles branch offices and fa 
tory of this St. Louis firm have bet 
moved to new and larger quarters # 
110 W. 11th st., Los Angeles. 
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oe, Writes Philip Provo . 
2 “Meat cutting sadliiiiecs \) da 


we Upkeep cost DOWy. 


with PESCO Saw and Grinder Service 


“I have used this service since its inception in Toledo and PESCO-cut meat is 

, . . temptingly displayed 
find it the number one method of keeping meat cutting in these Provo Pack- 
performance up and upkeep cost down.’”’ — PHILIP ing Co. show-cases. 


PROVO, PROVO PACKING COMPANY, TOLEDO, O. 


Prompt, reliable service and top-quality meat cutting 
equipment make PESCO Service economical for all meat 
processing operations. Write for complete information. 





You make a friend when you recommend 


a e pe 
ittsburgh-Erie = 
SAW CORPORATION 


4017-31 LIBERTY AVENUE ° PITTSBURGH, PA. 
BRANCH OFFICES: ST. LOUIS * SOUTH GATE, CALIF. + CHICAGO 
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OLD PLANTATION SEASONINGS 





For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 











Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











GREASEPROOF 
and 


GLASSINE 
PAPERS 


SMOKED MEAT main office: HARTFORD CITY, INDIANA 


WRAPPERS CHICAGO OFFICE NEW YORK OFFICE 
e 620 First National Bank Bldg. 15 Park Rew 
38 S. Dearborn St. Suite 2206 

Established 1893 Chicago 3, Illinois New York 38, N. Y. 
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Five Per Cent Rise 


in Meat Output 


From Larger Kills of Bovines, Swine 


HE decline in meat production, 
which continued for three consecu- 
tive weeks, was brought to a halt in the 
period ended March 29. Estimated out- 
put of 325,000,000 Ibs. showed a 5 per 
cent increase from the week before, ac- 


under federal inspection for the first 
quarter of the year was more than 9 
per cent above that of last year over 
the corresponding period of time, and 
was the highest for any corresponding 
March week in the books. Veal was the 





Bee 
Number 
1,000 


f 

Prod. 
mil. Ib. 
121.0 
107.8 
119.3 


Week Ended ,00U 
98 
96 ‘ 


1l4 


Cat 
Live 
1,005 
1,010 
1,011 


Week Ended 
Mar. 29, 1952... 
Mar. 22, 1952... 


Mar. 31, 1951... 


550 
553 
560 


95, 
95 


161 93 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended March 29, 
Veal 
Number Prod. 
1 mil. lb. 
9.3 
10.6 
AVERAGE WEIGHT (LBS.) 


tle Calves 
Dressed Live Drdéssed 


1952, with comparisons 
Pork 
(excl. lard) 

Number Prod. 
1,000 mil. lb. 
183.7 
181.2 
151.7 


Lamb and 
Mutton Meat 
Number Prod. Prod. 
1,000 mil. lb. mil. Ib. 
11.0 325.0 
11.4 300.5 
7.4 289.0 


Total 


1,373 
1 1,343 
1,167 


219 
227 


148 


LARD PROD. 
Per Total 
100 mil. 
Ibs. lbs. 
14.6 48.1 
14.8 47.7 
14.5 39.4 


= La 
Live ressed Live 
239 134 105 
240 135 105 
233 130 107 


Dressed 
50 
50 
50 








cording to figures released by the U. S. 
Department of Agriculture. The previ- 
ous week’s output amounted to 310,000,- 
000 Ibs., and last year for the final 
March week, it was 289,000,000 lbs., or 
12 per cent lower than this year. 
Slaughter of all meat animal classes 
was higher than for the previous week, 
save sheep and lambs. Calf slaughter 
was below that of a year ago. The de- 
partment added that meat production 


only commodity to lag behind 1951. 

Cattle slaughter of 220,000 animals 
showed a 25,000 increase over the week 
earlier, and 7,000 head more than a year 
ago. As beef, the week’s cattle kill 
accounted for 121,000,000 lbs., against 
107,800,000 lbs. the week before and 
was compared with 119,300,000 lbs. last 
year. 

The slaughter of 98,000 calves was a 
2,000 increase over the previous week 





IRREGULARITIES IN MEATS CUT INTO HOG VALUES 


(Chicago costs and credits 


Irregularities in the dressed meat 
trade brought about some sharp re- 
versals in hog cutting margins during 
the week. All weight classes lost 
ground gained the week before. Light 
hogs remained in the plus column, 
while the two heavier classes returned 
minus values. 

—180-220 Ibs.- 
Price cewt. 
cwt. an. 
alive 
7 $5.38 
‘0-11.40 
1.43 


3.77 


Skinned hams 6 4 
Picnics 5.6 25 
2 34.0 

37.3 


~ 


pote 


"$11.98 
2°86 


Lean cuts 
Bellies, 8S. P. J 
SS) Seer 
Fat backs 

Plates and jowls .. 2.§ 
2 eee 
P.S. lard, rend. wt.13.4 


— 


Fat cuts & lard 
Spareribs 1. 
Regular trimmings. 3.3 
Feet, tails, ete. .. 2.0 
Offal & miscl. .... ... 
TOTAL YIELD 

& VALUE ......69.5 


Cost of hogs 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT....$18.21 
TOTAL VALUE 18.66 
Cutting margin 
Margin last week 


77 


2 
Drcie * 


bobo Se Gobo 


, first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 


220-240 lbs.—— 
Value 

Price per per cwt. 
per ewt. fin. 

ib. alive yield 
41.0 $5.17 $ 7.36 
24.2 1.33 1.86 
33.8 1.39 1.96 
36.8 3.61 5.17 


$11.50 
2.19 


——240-270 Ibs.—— 
Value 


Pet. 


per per cwt. 
live ewt. 


fin. 
yield 
$ 7.29 


4 


alive 
$ 5.20 
1.28 


~ 


oe rho 
mae 


= 
~~) 


sone u- 


wots 

a 

ab etag aad ot 
Pi Ra2AS- 


$17.88 


Per 
ewt. 
alive 

$16.79 $16.54 Per ewt. 
10 10 n. 
yield 

$24.79 

24.30 

—$.49 

+ .20 
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but 16,000 less than a year ago. Veal 
output, then, amounted to 9,300,000 lbs. 
compared with 9,100,000 lbs. the pre- 
ceding week and 10,600,000 lbs. a year 
earlier. 

Liquidation of hogs totaled 1,373,000 
animals, or 30,000 head more than dur- 
ing the previous week, and was 18 per 
cent above the 1,167,000 last year over 
the same period of time. Pork produc- 
tion moved up to 183,700,000 lbs. for a 
small increase over the preceding 
week’s 181,200,000 lbs. Last year pork 
output for the last March week was 
151,700,000 lbs. Processors turned out 
48,100,000 lbs. of lard during the week, 
which compared with 47,700,000 Ibs. the 
week before and 39,400,000 Ibs. last 
year. 

Sheep and lamb slaughter, with quar- 
antines in effect over some of the larger 
producing areas, was down to 219,000 
head from 227,000 the previous week, 
but decidedly above last year’s 148,000 
kill. These numbers of sheep and bo- 
vines produced 11,000,000, 11,400,000 
and 7,400,000 lbs. of meat for the 
periods under study. 


CHICAGO PROVISION STOCKS 

A report on Chicago provision stocks 
at the close of March, showed lard 
inventories of 43,155,100 lbs., or almost 
14,000,000 lbs. more than a month 
earlier. On February 29, lard inven- 
tories in Chicago were 29,338,043 lbs., 
and at the close of March, last year, 
lard inventories amounted to 31,038,568 
lbs. Meat stocks also showed gains, as 
indicated by the accompanying table. 
Total, all meats was 78,100,619 Ibs. 
against 76,767,523 lbs. a month earlier, 
and 70,364,211 lbs. on the last day of 
March, last year. S.P. bellies accounted 
for the biggest item in meats. A total 
of 24,556,808 lbs. was reported com- 
pared with 23,425,505 lbs. at the close 
of February, and 23,514,405 lbs. a year 
ago. Ham stocks were also large for 
the three dates compared. Skinned 
hams were 18,335,853, 23,409,267 and 
18,049,388 lbs., respectively. 

A comparative run-down of all Chi- 
cago provision stocks is shown on the 
table below for the three dates under 
study. 

Mar. 31, 
"52, Ibs. 
2,557 


-.. 35,564,863 


Feb. 29, Mar. 31, 
"52, lbs. "D1, Ibs. 
2,486 1,411 
24,689,323 22,420,714 
2,869,000 
647,000 


All brid. pk. (bris.) 
P.S. lard (a) 
PB. B66 Ge). cscs 
Dry rend. lard (a) 2,125,360 
Dry rend. lard (b) 
Other lard ....... 5,464,877 
TOTAL LARD .. .43,155,100 
D.8. Cl. 
(cont. 
D.S. Cl. 
(other) 
TOTAL D.S8. CL. 
BELLIES 
D.8. 
D.S. 
8.P. 


804,000 
4,297 ,854 
31,038,568 


3,951,295 
29,338,043 
bellies 

262,500 394,600 


5,273,556 7,372,436 
5,536,056 

rib bellies ... 

fat backs ... 

regular hams. t 

S.P. skinned hams 18,335,853 23, . 

S.P. bellies 8S 23,425,505 

8.P. picnics, S.P. 

Boston shoulders 12,303,661 
Other cuts meats. .14,815,229 
TOTAL ALL 

MEATS ........ 78,100,619 


8,205,843 7,645,691 
14,381,685 10,851,466 


76,767,523 70,364,211 


(a) Made since Oct. 1, 1951. (b) Made previous 
to Oct. 1, 1951. 

The above figures cover all meat in storage in 
Chicago, including holdings owned by the Govern- 
ment. 
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B GAYLORD BOXE 


Safeguard Your Product 
All the Way 


In your plant everything possible is 
done to be sure your product is 
designed and manufactured to 
please the user. Equally vital is the 
selection of strong, durable 
shipping containers to safeguard 
the product which has been so 
carefully made. 









































Select Gaylord... 
the unseen quality 
of Gaylord Boxes 
pays off in peace of mind 
for everyone concerned. 





Gyuce Noarett 1 


ust (all the SLA 


GAYLORD CONTAINER CORPORATION 
General Offices: ST. LOUIS 


New York * Chicago * San Francisco * Atlanta * New Orleans « Jersey Cily 
Seattle + Indianapolis * Houston * Los Angeles * Oakland + Minneapolé 
Detroit * Columbus * Tampa + Fort Worth * Dallas * Cincinnati * Des Moines 
Oklahoma City * Greenville * Portland * St. Louis * San Antonio * Memphis 
Kansas City * Bogalusa * Milwaukee * Chattanooga * Weslaco * Appleton 
New Haven + Hickory * Amarillo * Gr boro * Sumter * Jackson * Miaal 
Omaha + Mobile + Philadelphia «+ Little Rock * Charlotte + Cleveland 
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Pork, the Leading Item in Meats NOTHING E:S¢ Clits 
and Meat Foods Prepared in 1951 CLEANING COSTS 


ORK lead all meats in quantity In canned products, the under 3-lb. LIKE THE ORIGINAL 
placed in cure during 1951, accord- packages stood out in popularity in pai 
ing to figures released by the U.S. De- contrast to the heavier weight pack- 
artment of Agriculture. A total of ages of 3 Ibs. and over. The year’s 
4.618,354,000 lbs. of the commodity was___ total of the former amounted to 1,386,- 
placed in cure, while smoked and dried 281,000 lbs. against 456,348,000 lbs. of 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—CALENDAR YEAR 1951 


PRODUCT CANNED PRODUCTS 
Placed in cure 1,000 Ibs. (For civilian use and Dept. of Defense, 
ee 105,832 Jan. 1-July 28. For ‘‘civilian use only,’ 
3,618,354 July 20-Dec 
. 2,350 3 (Under 
Smoked and/or dried or over) 3 lbs.) 
Beef 59 951 1,000 Ibs 
Pork 2,401 934 Luncheon meat 217 51 
Cooked meat Canned hams 168,681 
seef a 57 AO Corned beef hash ... .. 6,708 
Pork : 5,68: Chili con carne ... 14,352 
Other ... . . 2,36 Viennas ‘tibectcce age 





os 
Sausage ‘ranks, wieners in brine oe Sere 3 
wanecten ‘ eee —s S on on On RTM NL), 
Fresh finished a ‘ . Deviled hams 1 é a ys We bry, 
To be dried or semi-dried ; Other potted or deviled gowpye Ons Ay? 
Franks, wieners ieee’ a 95 , 22% meat food products i wt gt SHeTUEPe Bsns | Wy UY 
Other, smoked or cooked 552,600 Tamales 7 oy ra, iter py Me Ago 
et » % 
Loaf, head cheese, chili, Sliced dried beef ‘ Ses i DAS boi "4 
jellied products ent 93,454 Liver product .... : 2.3 : SOP eh S27 of, 
Steaks, chops, roasts ..... 934 367 Meat stew (all product) 265 ET — 
Bouillon cubes, extract ... . Spaghetti meat products 
Sliced bacon . . 3,435 Tongue (other than 
Sliced, other aii 2 : pickled) shae 
Hamburger ° ; ‘ d H Vinegar pickled products 
Miscellaneous meat product ‘ G98 Bulk sausage Sane A 
Lard, rendered ...... 5 - & my it Hamburger, rstd. or crned 
Lard, refined eens s — 606 46 beef, meat & gravy 5 She 3.900 
Oleo stock oe aan ae ost s Soups baie eee 3.3 531 
Ne eat eh a a 6608-* 4,787 Sausage in oil . 2,48 3.864 
Rendered pork fat— Tripe . De: hy 2 7.184 
Rendered Mibedcesuk bees 66 Brains coe p 062 
Refined . ee ee ee ee eee D4. Bacon eee : 12,781 
Compound containing animal fat .. 263 527 All other with meat and/or 
Oleomargarine containing meat by-products 
Qmimal Fat ...csccere oenees 20% or more hie 4.075 102,188 
Canned product (For civilian use Less than 20% 1,952 119,493 
and Dept. of Defense, July 29 
Dec. 29) . ° eT 724.70 Total’ ° 1,386,281 


Total’ .. reer —S eer 5,216,051 


‘This figure represents ‘‘inspection pounds"’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first, then canning. 











pork made up another sizeable figure of the latter. Luncheon meat and canned 
2,401,934,000 lbs. Rendered lard, of ham in the 3-lb. and over sizes were 
meats and meat foods prepared and 217,051,000, and 168,681,000 lbs., respec- 
processed under federal inspection dur- tively. Luncheon meats in cans under 
ing the year, amounted to 2,111,779,000 3 Ibs. totaled 123,342,000 Ilbs., and 
lbs., and refined lard, 1,606,460,000 lbs. similar-sized canned hams only 14.553,- 
Steaks, chops and roasts processed 000 lbs. metal sponge. Seehow itquickly 
and prepared were 934,367,000 lbs. Items such as potted or deviled meat, and thoroughly wipes away th 
Sliced bacon processing and prepara-_ soups, chili con carne, spaghetti meat most stubborn dirt. Rem 
tion totaled 773,435,000 lbs. In the products and other meat and/or meat it will not splinter or rust — 
sausage department, franks and _ by-products output were decidedly the never cuts hands—never 
wieners prepared under federal inspec- most popular in the under 3-lb. size 
tion amounted to 495,223,000 Ibs. containers. 


Tiles miulaelmels plated surtaces 
thus adding life to equipment 
awe Then you'll know why 
original Kurly Kate tops 
metal sponges tor 


efficiency, economy and speed 
Available in Stainless Steel 
so Special Bronze 


@® Stainless Nickel Silver 
Cc 


Guarantee 
Otis fact; 

P ion 

ACKING HOUSE peworanteed, Use 

AND your mon werth or 


fully 
e 


Order From Your Jobber 
or Write Direct to: 


CHICAGO my LONDON SYDNEY KURLY KATE CORP. 


NEW YORK BUENOS AIRES WELLINGTON 2215 S. Michigan Ave. 
Chicago 16, Ill. 
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TIETOLIN 


THE PERFECT ALBUMIN BINDER. Reg. U. S. Patent Office 


hives 
Fat Pork 
all 


Bullmeat’s 


Binding 
Qualities 


you save about 20c pound 


Yes, TIETOLIN gives fat pork trimmings and 
other fats all the binding qualities of bullmeat. 


But it does more! 


TIETOLIN by actual test 


enables sausage makers to use less beef and add 
utmost moisture to their formulas. TIETOLIN 
not only holds this moisture but increases the 
yield! Put TIETOLIN to work in your formula. 


It’s the 


“perfect albumin binder.” 


Write for 


sample drum or leaflet P-80. 


8 Reasons why TIETOLIN is Biggest-Selling Binder: 


binds fat of all kinds 

effectively prevents fat separation 
reduces loss by shrinkage 
increases yield 


eliminates air pockets 
absorbs and holds moisture 


contains no cereal, no gum, no starch 


fully approved for use in Federal 
inspected plants in U.S. and Canada. 


only one TIETOLIN 


and FIRST SPICE makes it! 


WE ALSO MAKE: 


Bouillon Frankfurter Seasoning, 
FLAVOLIN M.S.G. Flavor Booster. 
Complete line of seasonings. 


iIRST SPICE 


l(t. nY C+ MfLANY, 


BITTY a 








CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers April 2, 
Prime, 600/800 
Choice, 500/700 
Choice, 700/900 
Good, 700/800 . 
Commercial cows 
Can. & cut. 
Bulls 


195 92 


STEER BEEF CUTSt 


(*Ceiling base prices, f.o.b. Chicago) 
Prime; 

Hindquarter 

Forequarter 

Round ... 

Trimmed full loin 

Flank 

Cross cut chuck 

Regular chuck 

F ore shank 


ib 

Short plate .. 

Back 

Triangle 

Arm chuck 
Choice: 

Hindquarter 

Forequarter 

Round 

Trimmed full loin 

Flank 

Cross cut chuck 

Regular chuck 

Foreshank 

Brisket 

Rib 

Short plate 

Back 

Triangle 

Arm chuck 51.8 
(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTSt 


Tongues, No. 1 
Brains 

Hearts ... 
Livers, selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 
Lips, scalded 
Lips, unsealded . 


selling ‘base ’ prices, 
Chicago. 


BEEF HAM SETSt 


"loose, 


*Ceiling base prices, f.o.b. Chicago. 
FANCY MEATS 


(Lc.1. prices) 
Beef tongues, corned....44 
Veal breads, under 6 oz.. 
6 to 12 oz. 
12 oz. up 
Calf tongues . 
Lamb fries 
Ox tails, under % Ib 
Over % Ib 
*Ceiling base prices, f.o.b. Chicago. 


WHOLESALE SMOKED MEATS 
(L.c.1. prices) 

Hams, skinned, 14/16 Ibs., 
wrapped 

Hams, skinned, 14/16 Ibs., 
ready- -to-eat, wrapped. 

Hams, skinned, 16/18 a 
wrapped 4 

Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped.. .5 

Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped 

Bacon, fancy ooeere ae 
seedless, 12/14 1 
wra pped 

Raceme No. 1 sliced, 1-Ib. 
open-faced layers 


VEAL—SKIN OFFt 
Carcass 
(Le.L. prices) 
Prime, 80/150 @59% 
Choice, 50/80 @59\%* 
+ ae ge 80/150 6 594° 
Good, 5 
Good, 
Commere ‘al. all weights. 
~ $For permissible additions to ceil- 
ings see CPR 101. 


CARCASS LAMBS 


Prime, 30/5 

Choice, 30/5 54.00@57 00 

Good, all weights -48.00@55.09 
CARCASS MUTTON 

(1.c.1. prices) 

Choice, 70/down ‘ 32 

Good, 70/down 

Utility, 


54.00@ 57.09 


@3 
@32 
70/down . ‘ ax 


FRESH PORK AND 
PORK PRODUCTS 


(l.c.1. prices) 

Hams, skinned, 10/16 Ibs.. 
Pork loins, regular 

12/down, 100's . . 39 
Pork loins, boneless, 10's. 60 
Shoulders, skinned, bone- 

in, under 16 lbs., 100’s. 30 
Picnics, 4/6 lbs., loose 25, @3% 
Picnics, 6/8 lIbs., loose 24 @4yu 

Soston butts, 4/8 Ibs., 7 

gg ° 36 
Tende rloins, fresh, 
Neck bones, bbls. 
Livers, bbls. 
Brains, 10’s 
Ears, 30's 
Snouts, lean-in, 100’s 
Feet, front, 30's 


SAUSAGE MATERIALS 
FRESH 


reg. 40%, bbls. 
guar. 50% lean, 


43@ 40% 


@1i0 
@bl 


; @36) 
10’s....82 @83 


10%@11 


Pork trim., 

Pork trim., 
bbls. 

Pork trim., spec. 
bbls. . 

Pork trim., » ex. 

ls. 

Pork cheek meat, trmd., 

Bull meat, bon'ls, bbls 

Bon’'ls cow meat, C.C., 
bbls. 

Beef trimmings, 

Boneless chucks, bbls 

Beef head meat, bbls. 

Beef cheek meat, trmd., 


15 
80% ‘lean, 
95% lean, 


bbls, 
‘bbls. .. 


bb. 
Shank meat, bbls...... 
Veal trimmings, bon’ is, 


*Ceiling price. 


SAUSAGE CASINGS 


(f.0.b. Chicago) 
(Lc.1. prices quoted to manufacturen 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in 
Domestic rounds, over 
1% in., 140 pack aneces 1.05@1.10 
Export rounds, wide, 
CR. Bee GR. aces cecces 1.45@1.8 
Export rounds, medium, 
| _ SSaereererers 1.00@1.10 
Export rounds, 
1% in. under 
No. 1 weasands, 
24 in. up 
No. 1 weasands, 
22 in. up 
No. 2 weasands 
Middles, sewing, 1% @ 
in. ...-1.20@16 


narrow, 


2 
Middles, ae, wide, 
BOSK I. .nccccccsoce 1.50@1.6 
Middles, select, 
2% @2% i 
Miadies, select, extra, 
2% in. & 
Beef bungs, herent 
No. 1 
Beef bungs, "domestic. ah 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ... 
10-12 in. wide, flat ... 
8-10 in. wide, flat ... 
Pork casings: 
Extra narrow, 29 

mm. & dn. ........+0+- 4.05@4.20 
Narrow, mediums, 

29@32 mm = .4.00@4.10 
Medium, 32@35 mm. ....2.70@28 
Spec. med., 35@38 mm...2.10@22 

Export bungs, 34 in. cut... 2@ % 
Large prime bungs, 

34 in. cut 
Medium prime bungs, 

34 in. cut 
Small prime bungs...... 7%4@ 2 
Middles, per set, cap. off. 50@ ® 


DRY SAUSAGE 


(1.¢.1. prices) 
Cervelat, ch. hog bungs 
Thuringer 
Farmer 


Genoa style salami, « 
Pepperoni 
Italian style hams 
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s 
00@57.% 
00@ 57.0 
00@55.00 
2 @35 
) @32 
tT @x 
| 
Ss 
G40, This sealer 
> @40 being used at 
oo Oscar Mayer Plant, 
. 3 Madison, Wis. 
» QB 
4 @4y 
6 @36y 
2 @83 
0%@11 
. oh 
4 
8% ° 
:@S 0 THE NEW A-B-C Qunior CASE SEALER 
Ls— 
The A-B-C Junior Case Sealer automatically 
44 seals corrugated shipping containers in only 
¥ a fraction of the floor space ordinarily re- 
9 Gy quired. Operation is fast—trouble free— 
8 @39 economical. A completely new flight chain 
construction virtually eliminates carton jam- 
: 39% ming .. . Three semi-automatic models are 
57 available to fit most case sizes. Write today 
54 for details and floor plans. 
41 
5 en PACKAGING MACHINE CORP. 
35 @38 QUINCY, ILLINOIS 
59.80" 
45 
GS 
ufacturers 
80@ % 
Lael REPLACE WITH 
1.45@1.0 
Sted a NEW & DIFFERENT 
12@ ee e--———— 


7@! ENTERPRISE 


1.20@1.4 
1.20618 Oitie- 
1.70@1.% 
sedi CHOPPER PLATES 
22@ 3 
20@ B ENTERPRISE PERMA-STEEL PLATES ARE TIME-TEST- 
ED AND WITH PROPER CARE ARE GUARANTEED TO GUARANTEE 
OUT-LAST AND OUT-PERFORM ANY PLATES OF THEIR 
16@ . KIND ON THE MARKET TODAY — UNCONDITIONALLY ! e@ Cut ~ meat product 
11 t, ‘ (even frozen meat) 
5@ ! fai Go “g / After hundreds of ex- e@ Stay sharp longer * 
periments with various alloys on all kinds of | @ Permanent “true slice” cut 
4.05@4.0 meats—under every imaginable condition. The @ Clean uniform cut 
Gt: Enterprise Mfg. Co. of Pa. have produced a e@ insure better, faster production 
4.00@4.10 plate that is the absolute maximum in perma- @ Will not heat meat 
2.70@2.8 nent cutting efficiency and economy. Though  @ Will not discolor meat 
2'10@22 the original cost is higher, PERMA-STEEL  @ Reduce knife and plate cost 
. @ % PLATES will save many times their original cost e@ Save maintenance cost 
. over a period of time in trouble-free perform- @ Last longer 
16@ 18 ance and long wear. Use with Enterprise or any e All standard sizes available 
other standard knife. Try them! "  @ Superior to any on the market 
, 124 & This is an unconditional, money 
He s FREE! ed rier pK mag ‘com back guarantee that ~ ey 
, = ; PERMA-STEEL PLATE WILL 
rt Knife and Plate catalog and price list today! EVERYTHING WE CLAIM IT WILL. 


|) Fe 


—— 3RD & DAUPHIN STS... PHILA ae de 
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For the Getter 


PROTECTION 
of your Product 


CHASE POLYTEX POLYETHYLENE BAGS 


A fine protective packaging material for your 
poultry or meats. They are odorless, moisture- 
proof, bacteria and mold resistant . .. non-toxic 
and airtight! Available in small bags or liners— 
plain or printed, 1 to 4 colors. Write us today. 





CHASE CRINKLED or CRINKLED 
AND PLEATED LINERS 


For bags, barrels, boxes and 
drums. Provide added protection 
against sifting, evaporation and 
outside contamination. Waxed or 
unwaxed. Elastic and strong! Write 
for samples. 





CHASE BARREL COVERS 


Chase Coverlin or heavyweight 
Duplex. Combination burlap 
and crinkled kraft or laminated 
crinkled kraft. Pure vegetable 
adhesives used in both types. 
Choice of printed or plain. 
Send for samples. 








CHASE 
BAG Co. 


GENERAL SALES OFFICE, 309 WEST JACKSON BLVD., CHICAGO 6, ILL. 


39 








Polish 
Polish 


cs ora (00 
b a Hoerner, packaging Engineer!* 





Reduction of shipping losses and damage, 
more efficient packaging operations, 

and in the end, savings of money, is the 
work of Hoerner Packaging Engineers. Their 
record is proof that this can be accom- 
plished, and their record might mean 

such savings as these to your company. 


By adopting a suggestion from a Hoerner Packaging 
Engineer, the Johnson Motor Company, 
manufacturer of the famous Seahorse Outboard 
Motors, saved more than fifty-four thousand 
dollars in the packaging of only two items. 


A letter addressed to any of the plants listed 
below will bring a Hoerner Packaging 
Engineer to your factory to study your pack- 
aging operations. His recommendations 

may increase your profits. 








*Mr. R. E. Bowles 


PLANTS AND ¥&e SALES OFFICES LOCATED ALONG THE BACKBONE OF AMERICA... 


600 MORGAN ST. - 


Sales Offices: 


40 


209 So. LaSalle St., 


ABC Corrugated Box Company 
Minneapolis, Minnesota 


Des Moines Container Company 
Des Moines, lowa 


@ Ottumwa Shipping Containers 
Ottumwa, lowa 





KEQOKUK, 
Chicago 4, 


@ lowa Fiber Box Company 
Keokuk, lowa 


@ South West Box Company 
Sand Springs, Oklahoma 


e@ Arkansas Box Company 
Ft. Smith, Arkansas 


@ Southwest Corrugated Box Company 
| 0 WA Ft. Worth, Texas 


Illinois « 50 E. 42nd St., New York 17, N.¥. 
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DOMESTIC SAUSAGE 
(Le.1. prices) 


k sausage, hog a Se @47 
Pork sausage, Sheep cas. @53 
Frankfurters, sheep cas. as 
Frankfurters, skinless ... 50 


aioe. artificial cas 43 
Smoked liver, hog bungs.. 

New Eng. lunch. spec. 

Minced lunch. spec. ch, ..5 

Tongue and blood .... 

Blood sausage 

Souse 

Polish sausage, fresh .... 

Polish sausage, smoked ... 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole 


Allspice, prime .... 33 
Resifted 
Chili Powder 
Chili Pepper 
Cloves, Zanzibar ... 
Ginger, Jam., unbl.. 
Ginger, Afriean .... 
Cochin 
Mace, fancy, Banda 
East Indies 
West Indies 
Masters, flour, 
No. 
West indie Nutmeg. 
Paprika, Spanish 
Pepper, Cayenne ... 
Red, No. 1 


Ground 


. 1.42 


_ 2.32 


Pepper, 
Pepper, 
Malabar 


Black Lampong . . 1.42 


SEEDS AND HERBS 
(Le.1. prices) 


Whole 
18 


Ground 
for Saus. 
Caraway seed 23 
Cominos seed 2 32 
Mustard seed, fancy. 
Yellow American .. 
Marjoram, Chilean.. 
Oregano 
Coriander, Moroce 

Natural No. 1 . 
Marjoram, French... 
Sage, Dalmatian 

€ 


CURING MATERIALS 


7 of soda, in 400-lb. 
del., or f.o.b. Chgo.. 

waltpeter, n. ton, f.o.b. N.Y.: 

Dbl. refined gran. 

Small crystals 

Medium crystals 
Pure rfd., gran. nitrate of soda 5. "25 
Pure rfd., powdered nitrate of 

soda 


Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.o.b. Chgo.: 


Granulated 


, 40 ton car 
delivered "Chicago 
Sugar— 
Raw, 96 basis, f.o.b. 
New York 
Refined standard cane gran., 


asis 
Refined standard beet 
gran., basis 
Packers’ curing sugar, 250 Ib. 
.0.b. Reserve, La., less 


me. per cw 
in paper ame 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 

FRESH BEEF (Carcass) Mar. 27 
STEER: 

Choice: 

500-600 Ibs. 
600-700 Ibs. 
Good: 

500-600 Ibs. .. 

600-700 Ibs. 
Commercial: 

350-600 Ibs 


52.00@53.00 
51.00@52.00 


50.00 @52.00 
48.00@50.00 


. 46.00@48.00 
cow: 


Commercial, 
Utility, 


all wts 
all wts. 


. 41.00@44.00 

. 40.00@ 42.00 

FRESH CALF 
Choice: 
200 Ibs. 


(Skin-Off) 
down ......... 58.00@58.40 
Good: 

200 Ibs. 


down ......... 55.00@56.40 


FRESH LAMB (Carcass): 
Prime: 
51.00 @53.00 
50- 60 Ibs. 49.00@51.00 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good, all wts. 


51.00@53.00 
49.00@51.00 
48.00@51.00 


MUTTON (EWE): 


70 Ibs. dn. .... 
70 Ibs. dn. 


Choice, 


. 27.00@30.00 
Good, 


-++eee+ 27.00@30.00 


FRESH PORK CARCASSES 
80-120 Ibs 
120-160 Ibs. 


(Packer Sty 


Cccccccceses seek 50@ 31 ‘00 


FRESH PORK CUTS No. 1: 

LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


45.00@ 47.00 
45.00 @ 47.00 
45.00@47.00 
PICNICS: 


4-8 Ibs. 37.00@40.00 


PORK CUTS No. 1: 
HAM, Skinned: 
10-14 lbs 
14-18 Ibs. 
BACON, “Dry Cure’’ No. ae 


6- 8 Ibs. 38.00@45.00 
35.00@43.00 
35.00@ 43.00 


(Smoked) 


LARD, Refined: 
Tierces 13.: 
50-Ib. cartons and cans... 
1-lb. cartons 


50@14.5 
14.25 a15.00 
15.00@16.00 


onal Provisioner—April 


San Francisco 
Mar. 27 


No. Portland 
Mar. 28 


$57.00@58.10 


$54.00@55.00 55.00@58.10 


53.00 @54.00 
51.00@53.00 


55.70@56.10 
54.00@56.10 


50.00@51.00 50.70@51.10 


47.00 @ 50.00 
43.00@47.00 


46.00@51.10 
45.00@ 49.10 


(Skin-Off) (Skin-Off) 
58.00@58.40 
56.00 @56.40 


54.00@56.00 
50.00@ 54.00 


54.00@56.00 
51.00@54.00 


53.00@55.00 
50.00 @53.00 
54.00@56.00 


54.00@56.00 
51.00@54.00 
51.00@55.00 


30.00 @ 34.00 
28.00@30.00 


33.40@ 33.80 
33.40@33.80 
le) (Shipper Style) 
30.00@ 36.45 
29.004 35.00 


(Shipper Style) 


28.50 @ 29.50 


50.00@54.00 
48.00@52.00 
46.00@ 48.00 


47.00@51.00 
47.00 @51.00 
46.00@ 49.00 
32.00@ 36.00 

(Smoked) 


52.00@56.00 50.00 @56.00 


42.00@ 48.00 
40.00@ 46.00 


42.00@ 45.00 
39.00 @ 44.00 
38.00 @ 43.00 


12.00@15.00 


13.00 @ 15.00 


5, 1952 














CAINCO 











* 


Seasonings 


for tastier products 


@ CAINCO SEASONINGS §ésatisfy! 


pepped-up sales! 


Whether 


you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 


ing problems! 


CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 
products a taste appeal that pays big dividends 
. . - assure absolute uniformity batch after batch! 


CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements .. . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 
Make the logical switch NOW to CAINCO! 





222-224 WEST KINZIE STREET 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 


CHICAGO 10, ILLINOIS 


SUperior 7-3611 





B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 154" wide. 1'/2 h.p. 
motor; plenty of power for large splitting 


and breaking operations. 


Designed from the "Butcher's Angle" 


\ 
Meat Cutters and Choppers 


Make any comparison you like \ 

—in performance, in capacity, 

in endurance, in ease of main- 

tenance—and you will discover 

why Butcher vk meat cutters 
he 


and —. ve achieved 
un-c Aoaectat 


the meat proseeing field. 














Write, for illustrated spe- 
cification sheets, to nearest 
office Ss U.S. Slicing Ma- 
chine Co,, Ine., or te 


Law 


Manufacturing Company 
2540 East 114th Street 
Los Angeles 2, Calif. 
<= B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 
B-56 capacity: 3500-4500 bse 
per hour; 6 i 8-56 


noe 4500- pounds per 
hour; 7% h.p. moter. 








































CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 
































F. 0. B. CHICAGO PICNICS WH 
CHICAGO BASIS Fresh or F.F.A. Frozep 
THURSDAY, APRIL 3, 1952 4- 6 25 @25% 2 amy 
6- 8 24 @24% 24 @uy 
REGULAR HAMS he. +s = 
Fresh or F.F.A. Frozen —— 4 
We ic cai 4014n 40%_n 8S/up, 2's inc.24 24 
10-12 ........404%n 40lon Prim 
12-14 ........39% B91 A 0s 
14-16 2.2.1.1 38%n 38ten BELLIES Good 
Green or Frozen Steer 
BOILING HAMS is... 2 Cow, 
Fresh or F.F.A. SS ?. 8-10 . aa Cow, 
eee 3844n 10-12 . 24 
et ~*~ 37n 12-14 2114 
ye eee 37n 14-16 .-19% 
16-18 18%@18% 20 Prim 
SKINNED HAMS 18-20 18% 20 Hii 
Fresh or F.F.A. Frozen 
...42%@43 42%@43 GR. AMN. D. 8. Tri 
. 42 42 BELLIES BELLIES Fla 
~ aie wie ote 41 . She 
ae .. 40% @40% 40% @40% Clear Sir 
ieaaes 3914 3914 1644n 18n Cre 
...-39% 39%, 14% 415 17 Re; 
38914 39% +14 @i5 16 For 
Spree 3814 BR 13! 14% @144 Bri 
Nae: 37% @38 37%4@38 13 lia Ril 
, 2's ine .35% 35% 12% 13th Shi 
*Ce iling price, CPR 74, f.o.b. Chi Ba 
FAT BACKS cago. Tri 
Fresh or Frozen Cured Ar 
6- 8 ......... Sm 8n OTHER D. 8S. MEATS o- 
a ES Sn Fres : Hit 
eae 9 @ 9% resh or Frozen Cured Fo 
12-14 ........10 @104n 10 @10%Q Reg. plates . Ro 
eS 10%@1in 10%@11 Clear plates Tr 
ey “ie We vase 114n 11% Square jowls..11% 11s Fl 
18-20 ... 114n 11%@11% Jowl butts. Sh, 94, @ On Sh 
20-25 .. 114n 11%4@11% S.P. jowls . 10 @10% Sir 
Cr 
Re 
Fo 
Br 
LARD FUTURES PRICES World Hog Count Up Ri 
Sh 
a MONDAY, MARCH 31, 1952 World hog numbers on Jan- Ba 
May 11.92% 11.92% 11.82% 11.85 , T 
i ‘90 =p pn com uary 1, 1952, were estimated - 
July 12.12% 12.12% 12.02% 12.10 by the Office of Foreign Agri- 
Sept. 12.45 12.45 12.30 12.32%%4a . ‘ 
Oct. 12.47% 12.50 1245 124712 cultural Relations at 305,000- 
Nov 12.52% 12.52% 12.45 12.45b 000 head, a record total. This 
Sales 2,? 520,000 Ibs . ss ‘ : Veal 
Open interest at close Friday, Mar was an increase of 3 per cent 61 
28th: Mar. 4, May 505, July 691, . 296.0 7 12 
"aj Sept. 638, Oct. 242. Nov. 49: at close over the 96,000,000 a year Beef 
Ww en | S C00 ep Sat.. Mar. 29th: Mar. 4, May 494, earlier. World hog numbers Beef 
July 702, Sept. 647, Oct. 247, and . , & . < Beef 
7 Mer, 50 lets are now 5 per cent above the Oxts 
926. - x 
TUESDAY, APRIL 1. 1982 1936 40 average with _the r= 
May 11.90 11.92% 11.55 11.65 gain largely in the Americas. 
= Seas In Europe, numbers are close 
| ep. ° ) » . . 
a | Oct. 12.52% 1: 1! %a to pre-war levels with the in- 
Nov. 12.! 2 1: £1990e | oo ae aon 
Sates: 5.400.000 the. crease mostly in the western wa 
Open interest at close Monday, Part of the continent. The Choi 
Mar. 3ist: May 499, July _709. Sept. rate of increase has declined Goo 
650, Oct. 248, and Nov. 53 lots 7 
. in the past year by about one- 
| ‘WEDNESDAY, APRIL 2, 1952 half fr tite RE: Prin 
May 11.55 11.70 11.55  11.70b - rom other postwar Choi 
July 11.80 11.95 11.75 11.95a years, indicating a_ slowing pt 
Sent. 12.07% 12 29% 11.97 12.17% down in hog production. a. 
P . 11.97% Peaeess 25) 
.. . because Hamilton kettles are designed to Oct. 12:10 12.30 12.10 12.302 = 
“15 PACKERS’ WHOLESALE 
i j i ag Nov. 12.10 12.20 12.05  12.20b 
do the important job of protecting the ‘‘sales an LARD PRICES 
a eal”’ of our roduct. The i d uble motion Sales: 4,320,000 Ibs Refined lard, tierces, f.o.b. ; 
PP y P big ° e o Open interest at close Tues... Apr aan cecsccsceveccessscsen $15.5 
i H : Ist: May 487, July 721. Sept. 667, efined lard, 50-Ib. cartons, 
agitator prevents any chance of carmelization, a tein in eee eat Oo" 15.3 
‘ Kettle rend., tierces, f.o.b. 
color change or loss of flavor. It speeds cooking THURSDAY, APRIL 3, 1952 OS gi Seemparamacpareencad 15.%5 
. 4 4 May 11.60 11.60 11.30 11.35b Leaf, kettle rend., tierces, ‘ 
time, thus increasing production. When you July 11.95 11.97% 11.57% 11.57%  —, £-0.B. Chicago .............. “a 
Sept. 12.20 12.20 11.82% 11.85b yale Hear eee Ba eR ¥A phlee ~ 
Hy Cf ’ . 9 ¢ 9 9 > . Neutral tierces, f.o. b. ‘Chie ago. 20.7% 
want big production at low, cost—here’s the — as ae ae Standard Shortening tN. & S... 1950 
. ° " * yarogenatec Shortening 
kettle—500 gal. capacity, steam jacketed, de- BR Po ee Epa 21.95 
| Open interest at close Wed., April in 
signed for 125 Ibs. pressure. Write for com- Sats Teer Ok, Sele 20, Gept. 671. *Delivered. 
Oct. 267, and Nov. 58 lots 
plete data. FRIDAY, APRIL 4, 1952 


| May 11.80 11.35 WEEK'S LARD PRICES 


11.10 11.17%h 











} July 11.50 11.55 11.40 11.47%a P.S. Lard P.S.Lard Raw 

é |} Sept. 11.80 11.82% 11.65 11.70b Tierces Loose Leaf 
Oct 11.95 11.95 11.80 11.85 Mar. 29 11.8714%4n 10.12% 9.62440 

= Nov. 11.90) = 11.90 11.85 = 11.85b Mar. 31 11 87 ig n 10.250. 9.75 

Sales: 9,000,000 ~~ Apr. 1 11. 75n 10.25 9 Tn 

Open interest at close Thurs April a Ode 9- Q 7% 

% . Apr. 2 11,75n 10.25 9. 75m 
‘S10m OF THE BRIonTON COPPER WORKS mec. pp d b a Ard: May 488. July 728, Sept. 695, > > - 9.500 
co er an rass wor S Oct. 283, and Nov. 61 lots pd t ii 5. ° 73a 925m 

$20 state ave.e cincinnati 4e ohie a—asked. b—hid n—nominal. b—bid. a—asked. 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices) 
April 3, 1952 
Per lb. 
City 





G 

Steer, 
Cow, commercial ......... 42 @44 
Cow, utility ........-.+.-- 40 @42 


BEEF CUTS 


Prime 
Hindquarter 
Forequarter 


66.0 @ 67.0 
52.0@53.0 








Round . cesses 2.0@63.0* 
Trimmed full loin . .92.0@93.5 
Flank a ete ..14.0@18.0 
Short loin 120.4 
Sirloin 77.3 
Cross cut chuck . ‘ 51.4 
Regular chuck 95.04 58.0 
Foreshank 33.7 
Brisket eee 44.80* 
B® .....- oeeee-- 80.0@76.0 
Short plate 24.04 26.0 
Back ‘ 62.6 
Triangle ‘ ; 48.2 


Arm chuck 538.5 @54.0 


Choice: 


Hindquarter 
Forequarter 


63.04 63.7* 
-1.0@52.0 


Round nahn - 62.04 62.8* 
Trimmed full loin . -84.0@84.30* 
,. eee iat .14.0@18.0 
Short loin 102.4 
Sirloin ..... e 72.1 
Cross cut chuck 51.4 





Regular chuck 


55.0@57.0 
Foreshank . . 33.7 


3.7 
Brisket .... ‘ . . 44.8° 
Rib ... -.....-65.0@69.0* 
Short plate .24.0@ 26.0 
Back ‘ nace 59.7 
Triangle : ais 48.2 


Arm chuck 53.0@ 53.6* 


FANCY MEATS 
(1.c.1. prices) 


Veal breads, under 6 oz....... 102.50 
COD ID OB. wncccccccccccccces 102.50 
ID GB. GDP cccccccccccccccece 102. 

Beef kidneys .........+sse000+ 16.6* 

Beef livers, selected.......... 62.6* 


Beef livers, selected, kosher... 82.6* 
Oxtails, over % 27 





*Ceiling base prices. 


LAMBS 
(Le.L. prices) 

City 
Prime lambs, 50/down. . .57.00@60.00 
Choice lambs, 50/down 57.004 60.00 
MD Wir ccccusive 50.00 @55.00 

Western 
Prime, all wts 57.004 60.00 


Choice, all wts 57.00 @ 60.00 
Good, all wts............50.0vw55.00 


For permissible additions to ceiling 
base prices, see CPR 24. 


FRESH PORK CUTS 
(Lec.1L. prices) 


Western 
Hams, sknd., 14/down.. .47.00@53.00 
Picnics, 4/8 Ibs. ....... 37.00 
Bellies; sq. cut, seedless, 
SPE CONS on ose ccveecan No quotation 


ork loins, 12/down . 40.004 49.00 


toston butts, 4/8 Ibs. .37.00@ 46.00 
Spareribs, 3/down 38.004 46.00 
Pork trim., regular ..... 25.00 
Pork trim., spec. 80%... 48.00 
City 


Hams, sknd., 14/down 
Pork loins, 12/down 
Boston butts, 4/8 Ibs 
Spareribs, 3/down 


47 .00@ 53.00 
40.004 49.00 
-37.00@ 46.00 
. 38.004 48.00 


VEAL—SKIN OFF 
(1.e.1. prices) 


Western 
Prime Carcass .......... 58.60 @ 60.50 
Choice carcass .......... 58.60@60.50 
Good carcass, 80/down. .53.00@57.00 


Commercial carcass -43.00@ 48.00 


DRESSED HOGS 


(Le.L prices) 

Hogs, gd. & ch., hd. on, If. fat in 

100 to 136 Ibs. $28.50@ 32.00 
137 to 153 Ibs. 28.50@ 32 

154 to 171 Ibs 

172 to 188 Ibs. 


BUTCHERS’ FAT 
(Lc.1. prices) 






Rk errr rer rr re ..$ .50 
Breast fat : 75 
PE ONE vesnediscnentevictge 1.00 
SE GME sucnctucanncecsace 1.00 





CORN-HOG RATIO 

The Corn-hog ratio for 
barrows and gilts at Chi- 
cago for the week ended 
March 29, 1952 was 9.0 ac- 
cording to a report by the 
U. S. Department of Agri- 
culture. This ratio was the 
same as reported for the pre- 
ceding week, but was over 
three points under the 12.4 
ratio recorded for the same 
week a year ago. These 
ratios were recorded on the 
basis of yellow corn selling 
for $1.851 per bu. in the 
week ended March 29, $1.867 
per bu. in the previous week 
and $1.751 per bu. for the 
corresponding period just a 
year earlier. 


MIRACLE HOG SCALD 


SUPPLIES 
20TH & McGEE 
KANSAS CITY 8, MO. 
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Protect M’ 





INDUCTION 
CONDITIONER 


AIK 


This summer equip your 
trucks with an AIR INDUC. 
TION CONDITIONER. Pro- 
tect your valuable meat loads 
from shrinkage, spoilage, 
sweating, discoloration at 
only a fraction of the cost 
of an ordinary mechanical 
refrigeration unit. 

Here’s how AIC works. This 
non-mechanical truck refrig- 
erator takes advantage of the 
law of nature that “warm air 
rises.” It removes the warm air from 
inside top of truck, circulates air 
around chunks of natural ice, cools, 
washes and filters the air. Even on the hottest days and 
opening and closing truck doors, it will maintain a uniform 
temperature of 40° to 44°. Keeps air fresh and sweet, no 
fumes, no dampness. Gives your valuable truck bodies 


longer life. 
EASY TO INSTALL IN ALL SIZE TRUCKS! 

















A mechanic can install an 
AIC unit in less than an 
hour. Requires practically 


no maintenance, can’t break 
down. No replace- 
ment parts required. 
Costs only a few 
cents a day to op- 
erate. Tested by 
leading producers 
and distributors of 
meat products for 
over 16 years. 


AIR INDUCTION CORP.,122 West30thSt., NewYork 1,N.Y. 


1 lenedliieneeticmeticnentionestiemeticmtiemntimettemntiem=iemn ett eos 


Choose from Four models 
for trucks up to 600 cu. ft. 









Yes, please send me more information on low cost NP 4-52 | 

AIR INDUCTION CONDITIONERS | 

NUMBER OF TRUCKS | 
Inside Dimensions. Height Length Width 

Please send me literature, prices, full information. | 

Name 

 — 

| Address___ | 

| hcccacusncindeiennenmemindinanmaaitiieinan, —_.._ State - | 








CLIP AND MAIL THIS COUPON TODAY! 


43 









TALLOWS AND GREASES 


Thursday, April 3, 1952 








Export interests were credited with 
picking up product early in the week, 
while the larger soapers were still on 
the sidelines. Fancy tallow in drums 
sold at 6%4c, No. 2 tallow 3% @4c, and 
choice white grease at 5c, all East; 
quantity rather light, and two latter 
products in tank cars. 

In the midwest area some sales were 
consummated at steady levels. A couple 
tanks of bleachable fancy tallow, packer 
production, sold at 5%c, c.a.f. Chicago. 
Several tanks of special tallow sold at 
4%c, also c.af. Chicago. Renderers 
material was shaded fractionally again, 
with movement of choice white grease 
at 5c, c.a.f. Chicago. 

The market about midweek continued 
to display a two-way picture, and fair 
to good trading was reported. Two 
tanks of choice white grease, renderers, 
sold at 4%c, c.af. Chicago. Tank of 
bleachable fancy tallow sold at 5c, 
and a couple tanks of yellow grease at 
3%c, all c.a.f. Chicago. Packer produc- 
tion of choice white grease still was 
bid at 5c, Chicago, with offerings listed 
at 5%c. Yellow grease was bid at 3%c, 
c.a.f. Chicago, but held at 4c, especially 
on packers’ production. Later, bids on 
bleachable fancy tallow were at 5c, 
however, offerings held higher. 

As the week progressed, a tinge of 
weakness became evident and materials 
were again shaded in some instances. 
Several tanks of B-white grease sold 
at 4%c, and a few tanks of special tal- 
low at 4% @4%c, all c.af. Chicago. 
Another sale involved a few tanks of 
No. 2 tallow at 3%c, c.a.f. Chicago. 

Some distress sales, which were 
in no way indicative of the market were 
made; several tanks of prime tallow 
sold at 4%c and 4%c, and a tank of 
bleachable fancy tallow at 5c, all c.a.f. 
Chicago. 

Factual sales listed were: Two tanks 
of choice white grease at 5%c, couple 
tanks of yellow grease at 3%c, and an- 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 3, 1952) 


Blood 


Unit 
Ammonia 
Unground, per unit of ammonia............ *$6.50 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 

Low test 

High test 
Liquid stick tank cars 


Packinghouse Feeds 


Carlots, 
per ton 
$110.00 
105.00 
110.00 


50% meat and bone scraps, bagged. 
50% meat and bone scraps, bulk.... 
55% meat scraps, bulk 

60% digester tankage, bulk 

60% digester tankage, bagged 

80% blood meal, bagged 152.15 
70% standard steamed bone meal, 


95.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
ammonia 


Dry Rendered Tankage 


Per unit 
Protein 


..*1.70@1.75 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) $2.50 
Hide trimmings (green, salted) 30.00@32.50 
Cattle jaws, skulls and knuckles, 
65.00@70.00 
6% 


Animal Hair 


Winter coil dried, per ton 00 
Summer coil dried, per ton 60.00 
Cattle switches, per piece 

Winter processed, gray, 1b 

Summer processed, gray, lb 


n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, April 2, 1952 





The vegetable oil market was in, 
state of lethargy throughout the wee 
and failed to make any great recovery 
from last week’s price declines an 
small volume of trading. 

A fair amount of business was’ ». 
ported for April, May and June ship 
ments of soybean oil early in the wed 
at 9%c, but buying interest at 9% 
later failed to get results. Prices fo 
cottonseed oil were considered steady, 
however, trading was almost completely 
lacking. Throughout the belt the ma. 
ket was quoted at 1142c, nominal basis 
and 115c in the Southeast. There wa; 
limited trading in Texas at 11%c an 
some movement at 11%%c. 

Corn oil traded at 124%6c and peam 
oil showed some strength early with 
sales at 13c, but later buying interes 
was at 12%c. Coconut oil sold in, 
small way at 7%4c. 

Trading at midweek continued weak 
with few offerings coming out at the 
low price structure influencing almost 
all oils. There were a few sales of soy. 
bean oil at 914c for April shipment for 
both original and resale material, but 
trade sources reported that it was 
extremely difficult to purchase any 
great amount at that price level. 

The cottonseed oil market was a dul 
affair for the most part, with a few 
sales in the Valley and Southeast a 
llc. Texas oil moved at 10%c and 10% 
at far western points; however, at mor 
common points the market was peggei 





other tank of choice white grease at 
5e, all c.a.f. Chicago. Reports indicated 
that eastern bids will come out on a 
steady to fractionally higher basis, 
consequently the market seems to be 
maintaining a steady to firm under- 
tone. 

Choice white grease sold at 5c, 
East, and a few more tanks at 5c and 
5c, caf. Chicago. Yellow grease, 
presumably renderers, was rumored 


traded at 3%c, Chicago; however, con- 
firmation was lacking. 

TALLOWS: Thursday’s quotations: 
Fancy tallow, 7 color, 5%sc; bleachable 
fancy tallow, 5%c; prime, 5@d%¢; 
special, 4446@4%c; No. 1 tallow, 4%@ 
4\c, and No. 2 tallow, 3'4c. 

GREASES: Choice white grease, 
5@5%c; A-white grease, 414c; B-white 
grease, 4c; yellow, 3%c; house, 34@ 
35c, and brown grease, 3@3c. 





LET US HAVE YOUR OFFERINGS 








NICK BEUCHER, Jr. 


President COMPLETE 
‘ BROKERAGE 
SERVICE 


6 
Ly 
=z 


o 

m 

JOHN LINDQUIST LA 
V. President 


co 


PACKING HOUSE BY-PRODUCTS CO. 


110 N. Franklin Street « 


‘Sy 
ee 
‘1 
m 


” 
o 
oF 
o 


Chicago 64, Illinois 


TELEPHONE: 
DE arborn 2-7250 


TELETYPE: 
CG 1469 











we G4 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


5 The French Oil Mill 
Machinery Company 
Piqua Obie 
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at 10%c. The market took on a firmer 
note at late midweek although no actual 
trading was reported. Most sources 
were quoting 11%c in the Valley and 
Southeast and lle in Texas, nominal 
basis. ' 

Peanut oil cashed at 12%c for April 
shipment early, but offerings later were 
priced at 12%c. The corn oil market 
was thin with scattered trading at 
12%c. Coconut oll traded at 7%c. It 
was indicated that only resale material 
moved at that price, however. 

CORN OIL: Mostly a nominal market 
with a few sales at a %c decline from 
a week earlier. 

SOYBEAN OIL: This market regis- 
tered price declines of 4c to %c. 

PEANUT OIL: Offerings listed at 





EASTERN BY-PRODUCTS MARKET 


New York, March 27, 1952 

Dried blood was quoted Thursday at 
$6.50 to $7.00 per unit of ammonia. 
Low test wet rendered tankage moved 
at $6.50 to $6.75 per unit of ammonia, 
and high test tankage sold the same 
way. Dry rendered sold at $1.80 per 
protein unit. 


COTTONSEED OIL 
CONSUMPTION 
Cottonseed oil consumption for the 
month of February amounted to 531,750 
barrels, according to the U. S. Depart- 
ment of Agriculture. This was com- 
pared with 501,750 in January, and 
495,610 barrels in February, last year. 


12%c went generally unnoticed. 
COCONUT OIL: Resale material 
traded at 75%c, off %c to %ec from the 
previous week. 
COTTONSEED OIL: Only limited 
trading at prices 1c to 1%4c down from 
last weeks levels. 


New York cottonseed oil prices were 
quoted as follows: 


MONDAY, MARCH 31, 1952 
Prev. 
High Low Close Close 
14.18 13.85 13.89 
14.45 14.15 14.21 
14.80 14.40 14.50 
14.75 14.50 14.60 
15.09 14.68 14.80 
- ve *14.75 
*14.75 


Open 

Mae sacoes ROAD 
July 14.45 
Sept. were 
OO, o00000°eeee 
Dec. . 15.09 
| ST 
MOY 1200+ 5 see 
Sales: 616 lots. 


TUESDAY, APRIL 1, 
13.94 13.37 
14.25 - 13.56 
14.49 13.86 
14.58 13.91 
14.70 14.12 


*14.06 


14.75 14.50 
y, : osse “24,580 
Sales: 1,168 lots. 


WEDNESDAY, APRIL 2, 1952 
13.53 13.25 13.37 
13.79 13.50 13.68 
14.09 13.85 13.97 
14.18 13.95 14.06 
14.31 14.10 14.20 
14.20n 
*14.20 
14.20n 


14.20 14.13 


THURSDAY, APRIL 3, 
13.59 13.12 
13.86 13.36 
14.18 13.68 
14.23 13.74 
13.95 
14.30 
14.00 


14.39 
14.50 
14.00 
BF ce. ‘dnlee owes *14.00 
Sales: 806 lots. 


*Bid. n—nominal. 


U.S. Peanut, Peanut Oil 
Exports Increase In 1951 


United States exports of peanuts and 
peanut oil in 1951 amounted to approxi- 
mately 149,320 short tons in terms of 
the unshelled nuts, the U. S. Depart- 
ment of Agriculture has reported. This 
was an increase of over one-third from 
the 1950 volume, but 60 per cent less 
than the 1949 record tonnage. 

The 1951 tonnage included 24,995 
tons of shelled nuts, 1,587 of the un- 
shelled peanuts and 31,969 tons of pea- 
nut oil. Almost 70 per cent of the shell- 
ed peanuts and 80 per cent of the oil 
went to Europe. Aside from the sales 
to Europe, the largest volume of shell- 
ed peanuts, or 6,856 tons was sent to 
Formosa. The largest quantity of oil, 
4,238 tons went to Canada. 


VEGETABLE OILS 


Wednesday, April 2, 1952 


Crude cottonseed oil, carloads, f.o.b mills 
Valley 
Southeast 
Texas sekheogn 
Corn oil in tanks, f.o.b. mills 
Peanut oil, f.o.b. Southern mills 
Soybean oil, Decatur 
Coconut oil, f.o.b. Pacific Coast 
Midwest and West Coast... 
East 


ax—asked. nominal 


OLEOMARGARINE 


Wednesday, April 2, 1952 
White domestic vegetable ............. 
White animal fat P : 
Milk churned pastry .............. 
Water churned pastry . 








FREEZER SPACE 


Limited amount of Freezer or Cooler Space 
available. Centrally located with railroad 


siding. Distribution facilities also available. 
g 


WITHINGTON COMPANY 


16 BLACKSTONE ST., PROVIDENCE 1, R.I. 
Phone GAspee 1-1870 











WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


D. C. 
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66 7 99 
kr ts k eee 
(HIGHLY CONCENTRATED SOLVENT) 


takes the "labor" out 
of grease removal! 


e@ At last! A really effective grease 
remover that is easy to use and easy 
on the hands! “FRISK’ completely 
eliminates grease from baking pans, 
cutting tables, grinders, saws, etc. 
... leaves no deposit or taste! 


@ “FRISK” goes right to work! No 
soaking required! “RISK” is a one- 
“PRISK” 
to work for you. Order today! 


Frisk 


SALES COMPANY 


1829 ADAMS AVE., TOLEDO 4, OHIO 


man clean-up team... put 


Telephone: ADams 2502 











Big packer hides very slow and few 
sales at lower prices—Small packer and 
country hides marked down in sym- 
pathy with the big packer weakened 
prices—Calfskins and sheepskins firm 
with offerings hard to locate—Sheep- 
skins trade in a small way. 


CHICAGO 


PACKER HIDES: While the market 
for big packer productions was quiet 
as the week opened, a weakening note 
was indicated with large independents 
moving some selections at %c to lc 
lower. 

As the Tuesday session got under 
way, heavy native steer sales in the 
East were made at 11%c, one cent 
under last trades. This was followed 
by western heavy native steers at 
11%c, and River heavy cows sold 13%c, 
both down 1c from last sales. Light 
native cows were reported offered at 
16%4c with no firm bids; however, it was 
indicated that 16c might be paid in 
some quarters. 

On Wednesday, further weakness was 
displayed with about 20,000 hides work- 
ing at steady to %c lower prices. A 
steady sale involved 2,000 branded cows 
at 13c. Also, 3,000 butt branded steers 
sold at 10c and 12,000 Colorado steers 
sold at 9%c. In another sale, 4,600 
Milwaukee light native cows sold at 
15c, or %e down. 

There was no reported action in the 
packer hide market on Thursday, with 
both buyers and sellers on the sidelines 
and the quoted lists on a strictly 
nominal basis, pending further trades. 

SMALL PACKER and COUNTRY 
HIDES: Small packer and country 
hides continued quiet and quotations 
priced out at about 1c lower than last 
week’s prices, following the trend of 
the weaker big packer productions. 

SHEEPSKINS: Two cars skins sold 
by one producer with the No. 1 shearl- 
ings at $2.60 and fall clips at $3. A 
car of undergrade shearlings also sold 
with No. 2’s priced at $2. and No. 3’s at 
$1.50. Pickled skins were inactive and 





priced nominally at $8.00@9.00 per 
doz., based on last sales. 

CALFSKINS AND KIPSKINS: 
There was no reported trading in calf- 
skins or kipskins with the market on a 
firm basis and buyers finding the offer- 
ings thin. 


N. Y. HIDE FUTURES 

MONDAY, MARCH 31, 1952 

Open High 

. 15.50b be 

15.65b 15.85 

15.61b 15.84 

. 15.65b 

voname 15.50b 
Sales: 33 lots. 


Low Close 
15.80b-91a 
15.80 -95a 
15.84b-16.00a 
15.80b-95a 
15.80 


15.85 
15.80 


15.85 15.70 


TUESDAY, APRIL 1, 
éinuee 15.70b 15.45 

. 15.70b 15.60 

. 15.65b 15.80 

. 15.75b 5 
enee 15.70b 
*s: 63 lots. 


1952 
15.45 
15.60 
15.45 
15.60 
15.40 


15.39b-45a 
15.45b-55a 
15. 89b-45 
15.45b-55¢ 
15.30b-455% 





WEDNESDAY, APRIL 2, 

i sates 15.20b 15.35 15.04 

. 15.30b 15.35 15.35 

- 15.22b 15.40 15.05 
15.30b 15.42 15.42 

aw hewnke 15.25 15.36 15.01 


1952 
15.00b-08% 
15.05b-15¢ 
15.05 
15.05b-15: 
15.05 


THURSDAY, APRIL 3, 1952 
14.87-85 14.95 14.60 14.60 
aie ale ee 14.80b 14.72 14.72 14.60b 
- 14.93 15.00 14.55 14.50b 
14.90 14.90 14.72 14.60 
- 14.92 15.02 14.55 14.55 


lots. 


Sales: 96 


FRIDAY, 
14.21 
. 14.17b 
+. 14.15b 
- 14.20b 
- 14.35 
130 lots 


APRIL 
14.32 
14.25 
14.15 
14.25 
14.35 


4, 1952 
14.04 
14.25 


Jan. 
Apr. 
July 
July, ‘53 
Oct. 


14.35b 
14.40 
14.15 
14.40b 
14.32 





Sales 


Canadian Hide Stocks 


Total Canadian stocks of cattle hides 
held by tanners, packers and dealers 
at the close of January amounted to 
333,418 pieces, according to the Domin- 
ion Bureau of Statistics. This com- 
pared with 341,801 at the close of De- 
cember and 344,939 at the end of Janu- 
ary a year ago. Calf and kip skins held 
by all interests were 653,037 against 
653,101 a month earlier and 431,587 a 
year ago. 


GLOBE-Hoy 


cleaned —no_ breakable parts. 


Write for full details, or a trial mold. 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 


46 


AVAILABLE FROM 
STOCK NOW! 


Chicago 9, Illinois 


* handling and stuffing while pro- | omait 
ducing the same firm, dense | 
product for which all Globe- | 


Hoy molds are famous. Easily | 


Sreep Loar Mops 


Save time and labor in washing, 


| 


| warns. 


CHICAGO HIDE QUOTATION; 


PACKER HIDES 
Week ended Previous 
April 3, 1952 Week 
--114%@16n 12%@1in 


Cor, Wee 
Nat t an 
Nat. strs. 33% . 
Hvy. Texas : OMY: 
strs. ecvecce 
Hvy. butt, 
brand’d 


10n 


10n 
9lon 


strs 
Hvy. Col. strs 
Ex. light Tex. 
er 
Brand’d cows. 
Hy. nat. 
cows -..- 13%@14\%n 
Lt. nat. cows.15 @16n 
Nat. bulls 10n 
Brand’d bulls. 9n 
Calfskins, Nor. 
ee 
10/down 
Kips, Nor. 
nat. 15/25. 
Kips, Nor. 
branded 


lén 
13n 


144%4@15% 

16%@17% 
ll%n 
104n 


40n 40 
321gn 32% 


26n 26 


231gn 23% 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.12 @12%n 13° @13%n 
50 Ibs. .........18 @13%n 14 @14%n 
SMALL PACKER SKINS 
Calfskins under 


31n 
penenéud 26@27 
Slunks, regular ..... 1.00 
Slunks, hairless .... 40n 


SHEEPSKINS 


15 
Kips, 


Pkr. shearlings, 
.. -2.50@2.60 
35@ 36 


2.50@ 2.60 
35@36 52@ 


0”, o* 

Dry Pelts 
Horsehides, 

untrmd. 


6.0% 


..-7.50@8.00 F.50@8.00 15.00@16.% 






*Ceiling price. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended March 29, 1952, were 5,175- 
000 lbs.; previous week 4,032,000 lbs, 
same week 1951, 7,109,000 lbs.; 1951 
to date, 59,719,000 lbs.; same period 
1951, 73,491,000 lbs. 

Shipments for the week ended March 
29, 1952 totaled 4,123,000 lbs.; previous 
week, 3,572,000 Ilbs.; corresponding 
week 1951, 8,277,000 lIbs.; this year to 
date, 49,494,000 lbs.; corresponding 
period a year ago, 64,817,000 lbs. 


Force Spray Into Holes 
To Kill Cattle Grub Worms 


There are several.reasons why some 
stockmen fail in their efforts to rid 
their stock of cattle grubs. Most fail- 
ures can be traced to careless spraying, 
says T. R. Robb, entomologist at the 
Wyoming Agricultural Extension serv 
ice. 

For most effective spraying, the nor 
zle should be held no farther awaj 
from the animal than 18 to 24 inches, 
and at the correct angle. The point is 
to deliver the spray evenly and so it 
penetrates among the hairs and int 
the grub holes. Full force is necessary 
to accomplish best results, and over 4 
area at a time. 

It is not necessary to use more thal 
400 lbs. pressure, and the best mix 
ture of rotenone is 7% lbs. or 5 pe 
cent per 100 gals. of water. Spraying 
cattle from a distance of four or five 
feet is a waste of time, Dr. Robb 
And spraying cattle in larg 
pens where they move about is als 
useless. 

A narrow chute with a catwalk @ 
each side is most recommended. 
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FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$17.25; average, $16.45. Provision prices 
were quoted as follows: Under 12 pork 
loins, 38; 10/14 green skinned hams, 
42@43%; Boston butts, 3542; 16 down 
pork shoulders, 30; 3/down spareribs, 
37; 8/12 fat backs, 8@9%; regular 
pork trimmings, 14@14%; 18/20 DS 
bellies, 18 nominal; 4/6 green picnics, 
25@25%; 8/up green picnics, 24. 

P.S. loose lard was quoted at $9.75 
and P.S. lard in tierces at $11.25 
nominal. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: May 
12.90-93; July 13.20-19; Sept. 13.53-54; 
Oct. 13.62-60; Dec. 13.85-83; Jan. 
13.85n; Mar. 14.05-00; and May 14.00n. 
Sales totaled 1,569 lots. 





MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing January, as reported by the U.S. 
Department of Agriculture: 


Jan. 
Commodity 952 1951 
Pounds Pounds 
EXPORTS (domestic) 
Beef and veal 
Fresh or frozen 337 496 284,945 
Pickled or cured 286,344 839,903 
Pork 
Fresh or frozen 801,803 741,952 
Hams & shoulders, 
eured or cooked 1,014,077 S88, 758 
PEN. ddérakos anedwascy Gee ee 3,946,419 
Other pork, pickled salt- 
ed, or otherwise cured, 
(includes sausage  in- 
gredients) ,741,001 754,781 
Sausage, bologna & frank- 
furters (except canned). 75,935 71,098 
Canned meats 
Beef and veal 35,996 47,321 
Sausage, bologna & 
frankfurters 183,497 64,616 
287,159) 
Other pork, canned 135,926 { 303 460 
Other meats & meat 
products, canned’ .... 91,679 111,883 
Mutton and lamb (ex- 
cept canned) 62,797 30,902 
Tard (includes 
pork fat)? 3,445,371 7,486,215 
Tallow, edible ......... 392,358 77,161 
Tallow, inedible ,313,804 23,111,887 
Inedible animal oils, 
n.e.c, (includes lard 
oil) ,779, 723 160,880 
Inedible animal 
& fats (‘‘grease 
Stearim””) ..ccccccccns 0,415,925 349,817 
IMPORTS 
Beef, fresh or frozen...... 2,849,355 3,588 568 
Veal, fresh or frozen...... 22,800 101,767 
Beef and veal, pickled or 
Se hh bk ace . 10,829,773 378,791 
Canned beef (includes 
corned beef) tcsetacks SOT 5,480,927 
Pork, fresh or chilled and 
frozen : 


tee 1,775,980 303 831 
Hams, shoulders & bacon.. 4,410,733 “4,248,414 
Pork, other pickled or 
salted . iaeeseed ee 155,221 *117,320 
Mutton and lamb 103,438 300,881 
Tallow, edible 
Tallow, inedible ........ 


DAO BSS 
Includes many 


items which consist of varying 
amounts of meat. 


Den rnorts of lard, including neutral, for month of 
a _— should have been 88,194,089 pounds. 
tevised, 


Compiled from official records, 


c Bureau of the 
ensus 


The National Provisioner—April 5, 1952 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended April 1 in- 
creased by 10,000,000 lbs. above stocks 
reported on March 15. The American 
Meat Institute reported total pork 
stocks at 630,600,000 lbs. compared with 
620,400,000 lbs. on March 15. A year ago 
these holdings were reported at 504,- 
400,000 lbs. and the April 1, 1947-49 
average at 445,200,000 lbs. 

Total lard and rendered pork fat 
holdings amounted to 123,200,000 lbs. 
against 109,800,000 lbs. two weeks ago 
and 107,200,000 lbs. a year ago. The 
two-year average was 144,200,000 lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
ago, last year, and 1947-49 average. 


Mar. 15 stocks as 
Percentages of 
Inventories on 
Apr. 1 Apr. 1 1947-49 
1952 1951 AV. 
BELLIES 
Cared, BD. Gi. sassvevccecae 92 
Cured, GB.F. & D.C...0.. 101 ‘f s4 
Frozen-for-cure, regular.108 100 
Frozen-for-cure, S.P. & 
Pe ened eseedenes sac 165 
Total bellies .........104 128 
HAMS: 
Cured, 8.P. regular..... 91 
Cured, S.P. skinned..... 97 
Frozen-for-cure, regular .200 
Frozen-for-cure, skinned. 87 
Total hams 
PICNICS 
Cured, S.P. 
Frozen-for-cure 
Total picnics 
FAT BACKS 
D.S. CURED 
OTHER CURED AND 
FROZEN-FOR-CURE 
Cured, D.S. 
CRUE, Wells caicsacsocs 
Frozen-for-cure, D.S 2 
Frozen-for-cure, S.P. ... 
Total other 


TOT. D.S. CURED 
Sa ssapeuveese 
TOT. FROZ. FOR D.S 
CURE 
TOT. S.P. & D.C, CURED .100 
TOT. S.P. & D.C. FROZ..101 
TOT. CURED & FROZEN- 
FOR-CURE 
FRESH FROZEN 
Loins, shoulders, butts 
and spareribs ........106 
All other 
Total 
TOT. ALL PORK MEATS 102 
RENDERED PORK FATS.118 
LARD ... 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended Mar. 29, with comparisons: 
Week Previous Cor. Week 
Mar. 29 Week 1951 
Cured mez 
pounds a 20,241,000 15,267,000 21,392,000 
Fresh mes 
pounds. . 22,983,000 23.568.000 24.615.000 
Lard, pounds ... . 5 026,000 7,125,000 


ANIMAL FOODS INSPECTION 


Canned food and canned or fresh food 
component for dogs, cats and like ani- 
mals prepared under inspection and 
certification for the month of January 
amounted to 42,259,679 lbs., according 
to the Bureau of Animal Industry, 
USDA. 








IKLE - RITE 


Improves 
Your Appetite! 





Improve the flavor, appeal and d d for 
your pickle pimento meat loaves and other 
specialties with easy-to-use 


- SWEET PICKLE 
PIKLE-RITE CHUNKS 


sf SWEET DICED 


Samples and Quotations on Request! 


PIKLE - RITE COMPANY INC. 


Growers - Salters - Manufacturers 
2965 Milwaukee Avenue © Chicago 18, Illinois 
Phones: Main Office —BElmont 5-8300, 
Chicago, Illinois 
Factory — Pulaski, Wis., Pulaski II! 
BROKERS WANTED 














HOGS... 


furnished single deck 
or trainload by: 


H. L. SPARKS & CoO. 


LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

a 

HEADQUARTERS: 

National Stock Yards, Ill. 
UPton 5-1860 
Phones Bridge 8394 
 UPton 3-4016 
Also at Stock Yards in 
Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
National Stock Yards, IIlinols 














Livestock Industry Fights 
Another Disease—Scabies 


While the livestock industry is 
busily engaged in helping battle exist- 
ing cases of foot-and-mouth disease 
across our borders, it finds itself fur- 
ther engaged in stamping out another 
curse—that of scabies over wide areas 
of our west and southwest sheep 
country. 

Its point of origin not definitely 
known, the disease has spread to 26 
states, resulting in quarantines of 
flocks in many zones. Shipments in and 
out of some states have been virtually 
stopped so as to avert the spread of 
the disease to flocks in other large 
sheep raising areas. 

Colorado hopes to end its quarantine 
by July if no further outbreaks occur 
previously. The state has set funds 
aside for the purpose of financing the 
fight against the plague, and preven- 
tive measures are in full force through- 
out the state. Suspected flocks are be- 
ing carefully inspected and no shipping 
or transportation is allowed without a 
permit. 

Wyoming sheep growers have been 
assured that the state has taken pro- 
tective measures to guard against entry 
of the plague into the state. All ship- 
ping routes are being watched by in- 
spectors and veterinarians ready to 
enforce quarantine rules. 

Montana, Idaho and Utah are among 
western states where no outbreaks of 
scabies have been reported up to the 
present time. 


ST. LOUIS HOGS IN MARCH 


Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 

———March 

1952 1951 
Hogs received .......0c.++++ Bta,401 271,962 
Highest price $23.00 
Lowest price 5.8 21.65 
Average price 3.8 21.90 
Average weight, Ibs. ........ 22 216 


Livestock Exports, Imports 
During Month of January 


Exports and imports of - livestock 
during January, as reported by the 
U.S.D.A. 


Jan. Jan. 
1952 1951 
Number Number 
EXPORTS (domestic)— 
Cattle for breeding. E 282 
Other cattle d 28 
Hogs (swine) 217 
Sheep 20 
Horses, for breeding 5 77 
Other horses : { 19 
Mules, asses and burros........ 878 
IMPORTS— 
Cattle, for breeding, free 
Canada— 


Cattle, other, edible (dut.) 
Canadat 
Over 700 Ibs. (Dairy....... 2,385 
(Other 
200-700 Ibs. 
Under 200 Ibs. 
Hogs 
For breeding, free 
Edible, except for breeding 
(dut.)? 
Horses— 
For breeding, free 
Other (dut.) 
Sheep, lambs and goats, 
edible (dut.) 


1Excludes Newfoundland and Labrador. 

2Number of hogs based on estimate of 200 lbs 
per animal. 

Compiled from official records, Bureau of the 
Census. 


Argentines To Feel Meat 
Pinch In Austerity Plan 


Meat promises to play a prominent 
part in the coming Argentine austerity 
program recently announced by Presi- 
dent Peron. The biggest pinch is ex- 
pected to be felt in meat, the main 
item in that country’s diet. 

Prices on most commodities, includ- 
ing meat, will be frozen by govern- 
ment decree. Meatless days in restau- 
rants will be doubled from one to two 
days a week to save more for export. 
But at best, the exportable supply will 
be comparatively small, it was said. 

Basic crops were hard hit by drouth, 
causing a big drop in the season’s 
production. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

€T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAH/,, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 


ves TOcet« su 


K-M offers a 


well-planned and 


convenient hook-uya 
LOUISVILLE, KY. * 


KENNETT. -MURRAY 


inc Sanrve 


Need Big Increase In Feed 
Grains Says Sec. Brannan 


There may be serious shortages y 
agricultural commodities next year, jp. 
cluding meat, if warnings made 
Secretary of Agriculture Charles 7 
Brannan prove true. Farmers gy 
urged to boost corn production yb 
stantially this coming year. 

During congressional hearings Brap 
nan predicted that reserve stocks ¢ 
corn will fall “dangerously low” } 
next harvest time. He noted that U,§ 


corn production fell off nearly 3,00. 


000,000 bu. last year, for the first tin, 
since 1947. 

Unless there is a big increase in fej 
grains, the meat, poultry and dairy st 
uations will be serious next year, Bray. 
nan said. He stated that farmers ay 
already curtailing pork production dw 
to the unfavorable ratio between fesi 
costs and returns for live hogs. 

Agriculture surveys have indicated 
that pork production will be cut } 
7 or 8 per cent below last year, bu 
there will be more beef to offset th 
loss in pork. 

Farmers will carry over a reserp 
of less than 500,000,000 bu. of com 
into the fall harvest, but he said i 
would be desirable if that could & 
1,000,000,000 bu. to meet the curren 
emergency. 


Protest Lamb Imports 

The February importation of abou 
7,000 lambs from Iceland, and reporte 
rumors of impending arrivals of mor 
of the same from abroad has aroused 
the National Lamb Feeders Association 
to action. The Iceland shipment wa 
said to have sold in New York at price 
15 to 20c per lb. under American fei 
lambs. 

The association has voiced its dé 
mand that a thorough investigation k 
conducted into the deal, and that m 
further “dilemma be heaped on th? a: 
ready beaten lamb feeder’s head.” 








WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 


UP ton 5-1621 & 5-1622 








Partringe 


SINCE 1876 





THE H. H. MEYER PACKING CO: 


® CINCINNATI, O. 











Ham * Bacon © Larp * SaAusAce. 
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Valuable Meat Packing Plant Meat Packing Machinery & Equipment 


PUBLIC AUCTION 


By order of the Board of Directors, we will on 


TUESDAY, APRIL 22, 1952, AT 10:30 A. M. 


OFFER FOR SALE BY PUBLIC AUCTION 


VALUABLE REAL ESTATE AND MODERN MEAT-PACKING 
MACHINERY & EQUIPMENT, OFFICE FURNITURE & EQUIPMENT 


Formerly the Property of 


THE HUGHES PROVISION CO. 


Located At 


3199 W. 65th ST. CLEVELAND, OHIO 


(on the premises) 
DESCRIPTION OF REAL ESTATE: Building (I) is a two a and basement structure of brick and rein- 


forced concrete construction. Each story has reinforced concrete floors and concrete basement floors. Ground 
area of the building is approx. 21,888 sq. feet with gross floor area of approx. 68,108 sq. ft. Building is 
equipped with 3 Otis elevators of 2000, 3000 and 4000 Ib. capacity. Building is heated with steam unit heat- 
ers. Adequate modern factory and office toilet facilities. Modern lighting throughout. Building is equipped 
with modern sprinkler and alarm system. Modern loading docks. 


Building (2) is a 2-story boiler house and compressor room of brick and reinforced concrete construction. 
Ground area is approx. 3,027 sq. ft. with gross floor area of approx. 4,351 sq. ft. Floors are of reinforced 
concrete construction. Building is heated with steam and has toilet and lighting facilities. 

DESCRIPTION OF MACHINERY & EQUIPMENT: Hog Hoists; Hog Scalding Tubs; Hog Scrapers & 
Polishers; Cutting Tables; Moving Top Hog Viscera lispection Tables; Beef Hoists; Cooler Units; Ham & 
Bacon Smoke Houses; Casing Cleaning Unit with Crusher, Stripper and Finisher; Sausage Grinders; Sausage 
Stuffers; Linking Machines; Tallow Storage Tanks; Water Heaters; Boilers; Air Compressors; Ammonia Con- 
densers; Motors; Spray Ponds; Wet Grindstones; Rump Saws & Carcass Splitters; Conveyor Systems; Track 
Systems; Entrail Cutters & Washers; Welded Jacketed Head Rendering Cookers; Riveted Steel Vertical Blow 
Tanks; Hydraulic Curb Cracking Presses; Lard Filters; Blood Dryers; Gambreling Tables; Hog Viscera Sep- 


arating Units; Hog Stomach Scraping and Washing Machines; Skinners & Fleshers; Sausage Mixers; Scales; 
and numerous other pieces of machinery and equipment. 


The above will be offered in Bulk, Units & Piecemeal Lots 
Real Estate Only Subject to Confirmation 
Terms of Sale: Cash or Certified Check — 25% Deposit Required 


For Further Information and Detailed Brochure Inquire of 


ROSEN & COMPANY 


Auctioneers — Liquidators — Appraisers 


1608 NBC Bldg. Main 1-186] Cleveland, Ohio 
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LIVESTOCK PRICES AT LEADING MARK 


Livestock prices at five western markets on Wednesd, | 
April 2, were reported by the Production and Marketiy Ov 















































= ‘ pROVI 
Administration as follows: of live 
for the 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Pay 
HOGS: (Includes Bulk of Sales) 
BARROWS & GILTS: chicas 


Choice: Kansas 





120-140 Ibs. ie 
140-160 Ibs. St. Jos 
160-180 Ibs. Sioux | 
180-200 Ibs. Wichit 
200-220 Ibs. a? 
220-240 Ibs. “= 
240-270 Ibs Okla. | 
270-300 lbs. 15.00-16, Cincint 
300-330 Ibs. 14.50-5598 Denver 





330-360 Ibs. 14.50-1559% st. Pa 


Rites 
Medium: — 
160-220 Ibs. ... 14.50-16.65 15.00-16.25 15.75-16.75 14.50-16.75  . Tota 
SOWSB: Chicag' 
Choice: Kansas 
Omaha 


270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 


1 15.50-15.75 14.75-15.25 
1 
a 
360-400 Ibs. ... 14.: 
—? 
1 


15.25-15.50 14.50-15.00 
15.00-15.59 14.25-14.75 

5 14.75-15.25 14.25-14.75 
5.00 14.25-14.75 14.00-14.50 


13.50-15,9 E. St. 
13.50-15.9 St. Jos 
13.50-15.5) Sioux | 
13.50-15.4 Wichit 
13.00-145 New Y 





400-450 Ibs. 








450-550 Ibs. 3.00-14.50 13.50-14.25 13.75-14.25 13.00-145 Jerse 
Okla. | 
Medium: Cincint 
250-500 Ibs. ... 12.50-15.00 12.75-15.00 13.50-14.50 12.50-15.00 Denver 
St. Pa 
Milwat 
SLAUGHTER CATTLE & CALVES: 

Tota 

WITH MATERIALS STEERS: 
Prime: Chicag: 
HOGGED BY 700- 900 Ibs. : 37.00; Kansa 
900-1100 Ibs. Omaha 
, 1100-1300 Ibs. t .00-38.) E. St. 
3 4M M 1300-1500 Ibs. 35.00-38.75 34.50-38.% St. Jos 
Sioux | 
° Wichit 
Choice: a J a? 


700- 900 Ibs. 32.00-35.75 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 








Crushes carcasses, entrails, green bones and glue 
stock and shreds them into such condition tha 


they may be drained without excessive heat. 


32 be 
0-36.00 3250-3559 omen 

0-36.00 32.50-35.5098 Cincinr 
2.00-36.00 32.00-35.0 Denver 








. ° ° ° ; St. Pa 
Preparation of dry rendering materials in this Good: Milwat 
man i ; H 700- 900 Ibs. 29.75-33.50 28.50-31.50 29.00-32.5 

ner 1s much Superior to any preparation 900-1100 Ibs. 29.75-33.75 28.25-31.50 29.50-329m Tota 
process which delivers the material in solid 1100-1300 Ibs. 29.50-33.75 28.25-31.50 29.00-323 —— 
. . % 
chunks to the cooker. Williams’ “S TYPE” Hog Sectithiaiet Poe 
° cial, i, 
handles largest bones in carcass and reduces to all wts. <..... 26.50-29.25 27.00-29.75 24.50-28.50 25.00-28.50 27.00-290jm “luding 
eration. so widely use Utility, all wts. 23.00-26.50 24.00-27.00 22.50-24.50 23.00-25.00 23.00-27.0I tor 
8 mesh in one operat Al dely or 2 w 
dry bones. sBto 
HEIFERS: slaught 
Frame is heavy-duty grey iron. Metal trap and Prime: 
special construction features to minimize upkeep 600- 800 Ibs. .. 34.00-36.50 35.50-36.75 34.00-36.0 BA 
costs! Available in direct motor or V-belt drive. 800-1000 lbs. .. 34.00-36.50 36.00-37.75 34.00-36.0 Liv 
Choice: more. 












































CHECK THESE 600- 800 Ibs. .. 32.00-34.00 32.50-36.00 .50-34.00 31.50-3400 , 
FEATURES... 800-1000 Ibs. |. 31.50-34.00 32.50-36.00 50-34.00 31.50%0— April 
Y NO KNIVES Geet: carn 
500- 700 Ibs. .. 28.00-32.00 29.75-32.50 28.00-31.00 28.00-31.50 28.50-3L5 Steer 
TO SHARPEN 700- 900 Ibs. |. 28.00-32.00 29.75-32.50 28.00-31.00 28.00-31.50 28.5031 mann 
, Reif. 
Commercial, a 
v ADJUSTMENTS TO all wts. . 25.50-28.00 26.25-29.75 24.00-28.00 24.50-28.00 26.50-28.% de 
OVERCOME WEAR Utility, all wts. 23.00-25.50 22.25-26.25 21.50-24.00 21.50-24.50 22.50-289I Cows 
Bulls 
VY LARGER FEED OPENING cows: Bull 
Commercial, VEAL] 
¥ HINGED COVER — all wts. : -25.50 28.25-25.50 22.00-24.50 22 23.50-26.08 am 
Utility, all wts. 2 00 20.75-23.50 20.00-22.00 19.5 5 20.00-23.4 Com’ 
INSTANT ACCESSIBILITY Can. & cutter, Cull 
v Gt WOR. 6 ccses 16.50-21.00 17.25-21.00 16.00-20.00 15.00-19.50 17.00-208 HOGS: 
EASY TO CLEAN Gd. 
BULLS (Yris. Excl.) All Weights: Sows 
SED ue bakes oon de cbdb tensed 50-26.5 4 26.00 24.00-25.8 SHEE! 

Commercial ... 24.00-26.00 50-28.7 5-27. 24.50-26.9 
z Utility ..... 122. 22500-2400 25.04 at o-2hege _ Lam 
Vibrating screens; crushers for bones, Cutter ....... 00-22.00 22.00-25. 9.00-23.00 20.00-23.00 21.50-24 *Nor 

carcasses, and entrails ; complete pack- VEALERS: 
aged by-product grinding plants. Choice & prime.. 33.00-40.00 36.00-39.00 33.00-35.00 32.00-36.00 31.00-87.0 N 
Com’l & good... 25.00-33.00 30.00-36.00 26.00-33.00 26.00-32.00 24.00-3L0 Re 
st 

WILLIAMS PATENT CRUSHER AND PULVERIZER CO. CALVES (500 Lbs. Down): ro 


Choice & prime.. 31.00-35.00 32.00-37.00 30.00-33.00 29.00-34.00 30.00-34.8 


2708 N. 9TH ST. ST. LOUIS 6, MO. Com’l & good... 24.00-31.00 26.00-33.00 23.00-30.00 25.00-29.00 23.00-30.0%% week 


SHEEP AND LAMBS: Salah 
LAMBS (110 Lbs. Down): ys 










Whe i L LL 5 A es a Choice & prime... 28.00-29.00 28.! 27 .50-28.7! 50-29.00 28.50-208 Prev. 
Good & choice... 27.50-28.50 27.1 26.00-2 50-28.50 27.00-288 Sala 

- = Total 

p CRUSHERS pee SHREDDERS @| EWES: ire 
j Good & choice... 12.00-14.00 14.00-16.00 13.50-15.00 14.50-16.00 14.00-158 ‘Ine 










Cull & utility... 9.00-12.00 10.00-13.50 9.50-13.00 9.00-14.50 9.00-13.4 
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SLAUGHTER CHICAGO LIVESTOCK 
: 8 Li f li tock at the Chic 
REPORTS vee” Stockyards “ter cument one Easily 
jal reports to THE NATIONAL comparative periods. Renewable 
pROVISIONER, showing the number RECEIPTS 


2 _ Pl a 
ly gm po ong Aue Cattle Calves ry —— ug and Se t 
for the week ending _— Mar. 27 539 342:11,5 


3, b 
CATTLE Mar. 28 .. 1,246 11, 079 ; 
Week Cor. Mar. 29 .. 304 3;921 : 
Prev. Week Mar. ¢ sonine 14,163 536 . 
Mar. Week 1951 Apr. 1 ... 6,1 12,000 4,000 | 


y 3,53 12,338 16,799 Apr. coe By 14,500 i 
ee cis: . 8,640 Apr. : ‘ : 11,200 ¥ - CHARACTERIZED V-PORT 
Guanes... 160 13,709 Read _— — —— 
E. St. Louist. ff 3,668 Se Week so 6 » . 
st. Josepht .. 6,27 4,807 | wee, a 598 51,468 18: 328 —~ 
Sioux Cityt .. 8,909 12,881 9,43 Veek ago. 421 60,56 2 
Seucee |. 383 2/506 2, Year ago..25, 414 52,758 5,2 LOWRITE 
New York & 2 yrs. ago.: { .206 Separate . VALVE 
Jersey Cityt 6, 5,820 90 *Includin cattle, 6,053 hogs Shut-off ~~ 
oat City*t . 2,56 2,120 2,7 and 6,640 &.. direct to packers. Seat 
oa -. 3,743 3, 4 2,7 SHIPMENTS 
r ’ 9,00 - ~ 
penaalt ..., 12,322 10,018 13,634 Mar. 27 .. 96 84 
Milwaukeet .. 4, 3,902 ,06: — = +0 a = 835 1,156 
106,926 91,676 105,625 Mar. 31 .. 3, “*. 1,458 465 | SPECIAL FLOW CHARACTERISTICS —High 
Apr. 1 oes pare 4 1, 200 lift V-Port plug provides proportional 
HOGS rere Apr. soe &, ee ,200 flow throughout entire lift of stem as 
Chicagot oes sy = yy ya Apr. 3 . = shown in chart below. 

Yityt. 17 y 2 . J 
Kant. 49,919 50,244 35,381 Week so WIDE VARIETY OF SIZES—'%" valve available 
E. St. Louist. 38,746 39,195 48,9! far 30 2,812 3,08: with plugs to give 15%, 30%, 60% or 100% of 
St. Josepht .. 32,551 31,018 25,5 ——— ago. 15, 1198 - Te aa maximum capacity. Easily interchangeable 
Sioux City? -. ppd 42,981 21,550 5% — 9'129 pt Bh without removing valve from line. 

Wichita*= ... 11, 3! : 2 yrs. ago. 9,12s y : 

New York & SUPERIOR DESIGN of stainless steel plug and 
» Cityt 52,182 3: APRIL RECEIPTS seat reduces wire drawing, insures longer life 
Okla. City*t . 17,086 and tight shut-off. V- Ports do the throttling, 
Cincinnati§ .. 17,337 ‘ protecting separate shut-off seat. Write for 
Denvert ..--. 20,399 14, ’ ; “Tt 8 circular (a70). 

St. Pault .... 46,012 47,76? "756 8,1! 4 

Milwaukeet .. 6,577 3 3,872 





Total .....-390,390 402,059 353,432 


ced 


Chicagot ¥ 5,389 1,113 Sheep 

Kansas Cityt. 3,78% 6,886 4,702 

Omaha*t .... 15,640 78! 3,539 

E. St. Louist. 3,43 ‘ 1,076 

St. Josepht .. 9,5: 318 5,346 CHICAGO HOG PURCHASES 


CHARACTERIZED V-PORT 
Sioux Cityt .. 5,é . 2,046 


Supplies of h hased at Chi ae 
i *; 5.82 5.185 2.546 Supplies of hogs purchased a - . 1 on ~~ 
a ik — : ~ cago, week ended Thursday, April 3: ' . bdiadal i 
Jersey City? 36,226 t 3 36, 191 Week Week 

Okla. City*t . 2,854 4,327 ended ended 
Cincinnati§ .. 118 7 : Apr. 3 Mar. 27 
Denvert 53% i. 5,265 Packers’ purch.... 49,826 55,708 
St. Pault .... 5,175 f ,08 Shippers’ purch... 3, 429 

Milwaukeet .. 355 


= fon rowers 


PERCENTAGE VALVE TRAVEL 


$8 ES ES ES 




















Total 20 60,391 





Total 103,331 111,473 65,417 


*Cattle and calves. 


—ia slaughter, in- LIVESTOCK PRICES 
tStockyards sales for local slaugh- AT LOS ANGELES 
ter. 
oe receipts for local Prices paid for livestock at 
slaughter, including directs. 


Los Angeles on Thursday, 


BALTIMORE LIVESTOCK a 3, my Be ye na 215 WEST OREGON STREET 
Livestock prices at Balti- * oxssoblio » . 


more, Md., on Thursday, CATTLE Phone Marquette 8-0426 
April 3, were as follows: oo aoe 


otal Steers, com‘i <0...) 2800@30. NORTHERN COWS AND BULLS EXCLUSIVELY 


Steers, ch. & pr.....$34.50@35.50 Cows, com 1 25.50@ 26.0 Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 
Steers, gd. & ch..... 32.60@34.50 Cows, atlity ....... Manes 
Heifers gd “9 30.00@33.00* Cows, can. & cut.... .00@ 21.00 
Heifers, util., com'l. none Bulls, util., com’l... 26.00@29.50 CARLOT SHIPPERS SERVING THE NATION 
- Re °5 _ 2g. 
> ng a cinesicatiaas et te V a 934.00098.00° WITH QUALITY BONELESS BEEF 
Cows, canner, cutter 12 5.00@ 20.00 Utility . oe... 27 004 33.00 
Bulls, cutter, wil... 21.00@25.00° HOGS: U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 
VEALERS: Gd. & ch., 225/235. .$18.50@19.00 
Prime $40.00* Sows, ch. 14.004 15.00 
34.00@40.00 oe 
23 _00@ 33.00 Nominal. 
Cull " utility 15.00@20.00* 
HOGS: 


Pahang ye > TH CANADIAN KILL 
SHEEP: Inspected slaughter in Can- 
am, spring ada for the week ended 

*Nominal. March 22: 

NEW YORK RECEIPTS —— 


; : Wk. Ended Same Wk. 
Receipts of salable live- March 22‘ Last Yr. 


: Western Canada. 4,889 5,985 
eee ty — — ected Gaseie., 11,098 762 . L A C 4 H A W K 
week ended March 28: ame 


Cattle Calves Hogs* Sheep 
Salable .. 200 33 934 161 
Total (incl. 


a 3,768 877 25,0384 21,904 Total 
Salable . 171 130 928 198 


Total (incl, Western Canada. 
directs). 2,690 671 24,983 21,851 Eastern Canada.. 


PACKERS ——— 
¢ MILWAUKEE 4, WISCONSIN 

















HOGS 
Western Canada. 32,980 
Eastern Canada.. 79,520 


THE RATH PACKING CO., 





“Including hogs at 31st street. 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS | 


Average prices per cwt. paid for specified grades of steers, 


calves, hogs and lambs at eleven leading markets in Canada | 


during the week ended ‘March 22, were reported to THE NA- 
TIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: 


GOOD 
STEERS 
Up to 
1000 Ib. 


CAI 
STOCK 
YARDS 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Albert 


*Dominion Government premiums not 


VEAL 


AVES 


Good and 
Choice 
Cees enee ce cees 25.84 $30.80 


20.00 


34.00 
33.66 
34.00 


28. ( 0 
34.50 
32.50 


included. 


HOGS?* LAMBS 
Gr. B Gd. 
Dressed Handyweights 
$25.6 $30.00 
29.00 
21.00 
21.25 
25.00 


31.60 








INDIANAPOLIS 


Tel. FRanklin 2927 


Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


¢ FRANKFORT 
INDIANA 


Tel. 2233 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 








TALLOW EXTRACTION SOLVENTS 


Amsco Isoheptane » Amsco Heptane Special Heptane 


...and a wide variety of other animal-oil extrac- 
tion solvents, such as Amsco Textile Spirits, Special 
Textile Spirits, and additional solvents derived from 


petroleum. 


“S 


AMERICAN MINERAL SPIRITS COMPANY 


230 North Michigan Ave., Chicago 1, Illinois 
155 East 44th St., New York 17, New York 


hogs; 


| others, 


} Armour 
| Cudahy 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, March 29, 1952, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 14,902 hogs; Swift, 1,272 
Wilson, 4,868 hogs; Agar, 
7,645 hogs; Shippers, 4,268 hogs, and 
25,356 hogs 
Total: 16,525 cattle; 
58,311 hogs; 4,419 sheep. 


504 calves; 


KANSAS CITY 
Cattle 
2,009 
1,425 
778 

. 3,612 
1,608 


Calves Hogs 
466 3,451 
330 


Sheep 
1,170 
1,001 


Armour 
Swift 
Wilson 
Butchers 
Others 


10 
3,667 1,602 


Total 9,432 797 3,783 


17,363 
OMAHA 
Cattle and 
Calves 
4,188 
2.994 
3,466 


Hogs 
13,106 
8.875 
6,339 
6,089 


Sheep 


Swift 
Wilson . 2,359 
Cornhusker 446 
Eagle ‘ 64 
Gr. Omaha 367 
Hoffman 5 
Rothschild 


| Roth 


Kingan 
Merchants 
Midwest 


| Omaha 


| Swift 


Union . a2 
Others 7.679 
Total . 17,! 42.088 


E. ST. LOUIS 
Cattle Calves Hogs 
1,473 168 14,005 
2,040 622 11,342 
475 5 


11,920 


Sheep 
2,048 
1,394 


Armour 


Hunter ... 
Heil 
Krey 


| Laclede a 


Seiloff 


Others 


| Armour . 
| Cudahy . 34 1 
| Swift $ 
| Butchers 
| Others 





680 


Total 3,988 790 38,746 3,437 


ST. JOSEPH 

Cattle Calves Hogs 
537 

1,391 

4,025 


Sheep 
5.810 
2,980 

438 


Swift 
Armour 


*Total 

*Does 
calves, 
sheep 


. 6.953 
include 
hogs 


592 28,187 9,228 
four cattle, two 
and 796 direct 


SIOUX CITY 
* Calves Hogs Sheep 
11,340 1,525 
16,717 1,409 
5,493 1,713 
39 


913,168 361 


Total 16,959 10 46,757 5,008 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour 852 27 «1,663 
Wilson 776 82 1,630 
Butchers . 86 1,320 


Sheep 
1,118 


OS 


*Total 

*Does 
calves, 
sheep 


1,714 
include 
hogs 


109 
663 
and 


4,613 2,083 
cattle, 76 
768 direct 


not 
12,473 


WICHITA 


Cattle Calves Hogs 
1,174 


Sheep 
Cudahy 194 5,061 5,824 
Guggenheim , , ‘ 
Dunn 
Dold 
Sunflower. . 
Pioneer 
Excel 
Others 


1,016 


912 or 
1,590 498 


Total . 8.800 194 


2,075 5.8! 
LOS ANGELES 
Cattle 


Calves Hogs 
403 
311 
274 


Sheep 
Armour 
Cudahy an 
Swift ... 213 
Wilson ... 32 
Acme 

ee 
Clougherty 

Coast .... 
Harman 

Luer 

United 

Others 


580 
° 263 
336 
Total 


336 2,107 


DENVER 
Cattle 
1,886 
1,720 

724 
499 
4,457 


Calves Hogs 
3,910 
4,475 
4.369 


Armour 
Swift 
Cudahy 
Wilson 
Others 


3,252 


Total 9,286 178 16,006 


ST. 
Cattle 
3,852 

863 
933 192 
S83 31 
1,182 
4.609 
1,700 


PAUL 

Calves Hogs g 
Armour 3,321 20,288 95 
Bartusch 
Cudahy 
Rifkin 
Superior 
Swift 
Others 


2,933 25,724 
1,197 8,474 
Total 13,022 7.674 54,486 


CINCINNATI 

Cattle Calves Hogs Sh». 
Gall 
Kahn's 
Meyer 
Sehlachter 
Northside. 
Cole ‘ 2 
Others 934 21,195 


. 2,542 


Total 2,738 936 21,195 


FORT WORTH 
Cattle Calves Hogs She 
740 342 2,114 
618 409 1.810 
348 10 387 


263 23 


ps) 


Armour 
Switt ... 
Blue Bonnet 
Cee écece 
Rosenthal. . 5 5 
Total .. 2,074 766 4,436 32 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prey We 
Mar. 29 Week 1%) 
Cattle 109,197 88,712 11528 
Hogs -336,380 359,131 3199 
Sheep 2,875 81,629 2% 


LIVESTOCK RECEIPTS 


Receipts at 20 markets fe 
the week ended March % 
with comparisons, are show 
in the following table: 


Cattle Hogs Shee 
Week to 
date 
Previous 
week 
Same wk. 

1951 .. 200,000 
1952 to 
date 
1951 to 
date 


196,000 551,000 146% 


184,000 584,000 160.0 


546,000 Os (We 
.. 2,605,000 7.975.000 1,918.0 
. . 2,766,000 7,224,000 1,702.0 


PACIFIC, COAST LIVESTOCK 


Receipts at 
markets, 


leading Pacific Cow 

week ending March 2% 
Cattle Calves Hogs She 

Los Angeles 5,800 825 1,850 

N. Portland 1,385 220 1,975 & 

8S. Francisco 600 25 «41,700 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 3® 


—Prices at the ten concer 


tration yards and 11 packing} 


plants in Iowa and Minne 


sota were: 


Hogs, 
160-180 
180-240 
240-300 
300-360 

Sows: 
270-360 
440-550 


good to chcice 
Ibs 
Ibs 
Ibs 
Ibs 


$14.10@162 
15.9@17# 
15. 15@16.8 
14.70@16) 


Ibs. 14.0@ 159 


Ibs. . 

Corn Belt hog _ receipt 
were reported as follows by 
the U. S. Department @ 
Agriculture: 


Same diy 
last wi. 


This 
week 

estimated 
52,000 

.. 40,000 

. 46,500 
47,500 

. 51,000 
42,000 


Mar. 
Mar. 
Mar. 
Apr. 
Apr. 
Apr. 
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12.25@u2 


(Recei 
STEE! 
Weel 
Weel 
Same 
cow 
Weel 
Weel 
Same 
BULL 
Wee! 
Wee! 
Sam 
VEAL 
Wee! 
Wee 
Sam 
LAMI 
Wee 
Wee 
Sam 
MUT’ 
Wee 
Wee 
Sam 
HOG 
Wee 
Wee 
Sam 


POR! 





5,006 


logs 


logs g 


1.195 


1195 


logs 
2,114 
1,810 

387 


125 


1436 3.20 


icifie Coas 
‘ch 2 

Hogs Shee 
1,850 i 
1,975 %& 
1,700 ® 


4.10@ 16 
5. 90@ 17.8 
5.15@168 
4.70@ 16.0 


4.W@ ly 
2.25 @ 142 
receipts 
llows by 
ment @ 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


BEEF CURED: 

Week ending Mar. 29, 

Week previous 

Same week year ago 

PORK CURED 

29, 1952. 121 Week ending Mar. 29, 
4 44 Week previous 

Same week year ago 


STEER AND HEIFER: Carcasses 
Week ending Mar. 29, 1952. 11,381 
Week previous seeee 12,780 
Same week year ago ...... 10,947 


1952. 3,637 
we = 


AND SMOKED: 
1952. 


cow: 
Week ending Mar ; 
reek previous . - b soo, 
— aa year ago ...... 854 531,008 
LARD AND PORK FATS 
Week ending Mar. 29, 1952. 
Week previous ° 
Same week year ago 


BULL 

Week ending Mar. 
Week previous : 
Same week year ago . 


18,401 
81,868 
23,630 


29, 1952. 


VEAL: 
Week ending Mar. 2, 952. 3. LOCAL SLAUGHTER 
> O14 CATTLE: 


Week previous MF? 

» week “ar ago i 

Same week yea Week ending Mar. 29, 
Week previous 


Same week year ago 


1952. 
LAMBS: 

Week ending Mar. 9, 
Week previous . ‘ CALVES 
Same week year aco saad Ag ae 
MUTTON: Week Previous -. 
Week ending Mar. 2%, S: year ag 
Week previous . 7“ 
Same week year ‘ago ; 


1952. 
HOGS: 

Week ending Mar. 29, 
Week previous 

Same week year ago . 


HOG AND PIG: 
Week ending Mar. ; 
Week previous SHEEP 
Jame wee ear ago. 

Same week yea Fa wlasiy deediien Sine. 20 
PORK CUTS Week previous . 
Week ending Mar. 29, 1952. Same week year ago 
Week previous . <00s0es 
Same week year ago . 

BEEF CUTS 

Week ending Mar. 2%, 

Week previous ... 

Same week year ago 

VEAL AND CALF CUTS 
Week ending Mar. 29, 1952 
Week previous ... one 
Same week year ago. 

LAMB AND MUTTON CUTS: 
Week ending Mar. 29, 1952. 
Week previous 

Same week year ago 


36, 191 
COUNTRY DRESSED MEATS 


VEAL: 

Week ending Mar 
Week previous 
Same week year ago 


29, 1952 


HOGS 

Week ending Mar. 29, 
Week previous . 
Same week year ago. 


LAMB AND MUTTON: 
Week ending Mar, 29, 
Week previous ... . 
Same week year ago 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ending March 29 
was reported by the U. S. Department of Agriculture as 
follows: 

Sheep 
Calves Hogs & Lambs 
5,748 52,182 36,226 
31,493 530 


NORTH ATLANTIC 
New York, Newark, Jersey City... 
Baltimore, Philadelphia ‘ 


NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago Area 
St. Paul-Wise 
St. Louis Area? 
Sioux City 
Omaha 
Kansas City 
Iowa and So. 


Indianapolis 


Group! 


Minn.# 

SOUTHEAST* 

SOUTH CENTRAL WEST*® 

ROCKY MOUNTAIN® .........000% 958 300 

PACIFIC? ‘ et 3.405 792 
Grand total ... evons ° 19,101 55 904 d 
Total previous week : bean 52.569 4,861 J 633 194. 261 
Total same week, 1951 ......... 163,924 38,187 860,655 126,154 


20,263 


10,568 


‘Includes St. 
Green Bay, Wisc. 
and St. Louis, Mo. 
City, Marshalltown, 
Austin, Minn. 


Poul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
2Includes St. Louis National Stockyards, E. St. Louis, IIl., 
3Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Ottumwa, Storm Luke, Waterloo, Iowa, and Albert Lea, 
‘Includes Birmingham, Dothan. Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. Jo- 
seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. ‘%In- 
eludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at seven southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended March 28: 


Cattle Calves 
1,983 400 
1,806 420 
1,088 395 


Hogs 
18,971 
15,801 
10,351 


Week ending March 28 
Week previous 


400 TONS CAPACITY 


| PATENTED 
|_DUO-PASS and 
“onour 


U. S. Patent Reissue 
No. 21,917; 22,553 


YOU USE LESS POWER... 
SAVE CONDENSER WATER... 
SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you 
a choice between a battery of condensers (that may be 


cut on or off with the load) or a high capacity condenser 
that saves space. 

Both have the patented “Duo-Pass” and “Oilout” 
that remove superheat and keep the system free of oil. 
Results: you save one-third or more of power cost and 
upkeep expense. Niagara Patented Balanced Wet Bulb 
Control gives lowest head pressure operation automat- 
ically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years Service in Industrial Air Engineering 
Dept. NP, 405 Lexington Ave. New York 17, N. Y. 
Field Engineers in Principal Cities of U. S. and Canada 
































Established 1900 
3089 River Road 


foie? REFRIGERATOR FANS 


blow upwards! 


) © Keep coils from frosting 
e Dry up moisture 
e Kill odors 


SAVE THEIR COST EACH MONTH 


REZE2ERS 
B ELECTRIC COMPANY 


River Grove, Ill. 








BONELESS BEEF CO. 
Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS + TENDERLOINS » PACKINGHOUSE PRODUCTS + SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 


Phone: MARKET 7-0344 
U.S. Govt. Inspection Est. 13 | PHILADELPHIA 23, PENNA. 


223 CALLOWHILL ST. 











SELL 


at negligible cost. 


find a buyer for them. 





Surplus Equipment 


The classified columns of The National 
Provisioner offer a quick, resultful method 
of selling equipment you no longer need 
Turn space-wasting old 
equipment into cash. List the items you 
wish to dispose of and send them in. The 
National Provisioner classified columns will 


HAMS 








ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co, 


INCORPORATED 


4142-60 Germantown Ave, 
PHILADELPHIA 40, PENNA, 














CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


EQUIPMENT FOR SALE 





SALES MANAGER: Young active 
and sales experience desires change. 
knowledge of all phases of slaughtering, breaking 
and boning. Some background in rendering and 
buying. Familiar with nation-wide buyers of beef, 
boneless and green meats and all pork products. 
Past packinghouse brokerage experience. Further 
information can be furnished. W-153, THE NA- 
TIONAL PROVISIONER, 15 West Huron S8t., 
Chicago 10, Ill. 


man with plant 
Working 





POSITION WANTED: Man with 20 years’ 
ence in branch house operations and sales. Have 
sold a full line of packinghouse products and am 
known to the retail and wholesale trade in New 
York and Brooklyn and Queens. Would like to 
contact an independent packer desiring outlets in 
this area. W-157, THE NATIONAL PROVI- 
SIONER, 18 East 4ist St., New York 17, N. Y. 


experi- 





QUALIFIED meat plant superintendent: 30 years’ 
experience, both large and small plants. Capable 
of handling costs, yields, and all phases of meat 
packing industry. Available May Ist. Desire 
south or southwest location. A-1 references. Pres- 
ent employer knows of ad and may be contacted. 
W-140, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill. 





GENERAL and COST ACCOUNTANT: Full experi- 
ence with ‘“‘Big Four’’ and smaller packer. Ca- 
pable of taking full charge of all accounting, 
credits, regulations, office management, etc. De- 
sire opportunity with future. Write Box W-141, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 





SUPERVISOR: Edible, inedible, wet or dry ren- 
dering, refinery, meat scrap, tankage, hides, mid- 
west preferred. W-143, THE NATIONAL PROVI- 
SIONER, 15 West Huron St., Chicago 10, Ill. 





HOG and BREF CASING man wants position as 
foreman or working foreman. Willing to go any- 
where. W-136, THE NATIONAL PROVISIONER, 
15 West Huron S8t., Chicago 10, Ill. 





ENGINEER-MASTER MECHANIC 
Graduate engineer with 20 years’ experience on 
the job, in design, construction, installations. 
Master mechanic, boiler, engine, refrigeration, 
electrical systems, planning, preventative main- 
tenance. W-124, THE NATIONAL PROVISION- 
ER, 15 W. Huron S8t., Chicago 10, Ill. 





HELP WANTED 


PRACTICAL PORK SUPERINTENDENT 
Wanted to take charge of all pork operations 
which includes killing, cutting, curing, pork pack- 
ing, offal, casings, freezers, etc. in plant proces- 
sing 10,000 hogs per week. Located in midwest. 
W-151, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill. 








WANTED: SUPERINTENDENT for a medium 
sized packing plant, who is thoroughly qualified 
and experienced in the following departments: 
slaughtering — cutting — sausage manufacturing 
— curing — edible and inedible rendering — cas- 
ings and mechanical maintenance. Write P. 0. 
Box 630, Wheeling, West Virginia. 





SAUSAGE MAKER: Top pay, 
enced active first class sausage maker. 
THE NATIONAL PROVISIONER, 
St., Chicago 10, Ill. 


for only experi- 
W-146, 
15 West Huron 





SALESMAN: To call on small slaughterers and 
locker plants with full line of machinery and 
supplies. Write the C. Schmidt Company, 
John Street, Cincinnati 14, Ohio. 





SALES MANAGER: 16 years covering all phases 
of sales and plant operations. W-144, THE NA- 
TIONAL PROVISIONER, 15 West Huron &t., 
Chicago 10, Il. 


54 





DRY SAUSAGE superintendent wanted. 
complete experience, formula, 
of taking complete charge of plant. 
lenbach Ine., 2653 Ogden Ave., 


Must have 
costs, etc. Capable 
Chas. Hol- 
Chicago 8, Ill. 


1712 | 


| 
| 
| 
| 





1—National Steam Pump 

1—Swarthout Feed 
18” x 18” x 4” 

1—York Ammonia 


5% x 3% x 5. 
Water Heater, cast iro, 
high. 

Discharge Oil Trap. 
1—York 35-ton Atmospheric Condenser with 5 
H.P. motor and % H.P. motor and pump. 
1—McAlear Boiler Feed Water Regulator. Size 2 

1—Buffalo Casing Applier. 

1—Buffalo Cylinder and Feed Screw 
No. 66-B. 

1—Steel Smoke 
thick, 85 ft. 


for Grinder 
Stack, 
high. 
VERY GOOD BUYS 
ACT QUICKLY 
FS-112, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, IL 


42” diameter, 3/if 





14—Anderson Expellers, all sizes. 
1—Boss 500 ton Curb Press and Pump. 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettle 
1—Davenport $3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We alse have a large stock of 8/8, Aluminum af 
Copper Kettles, Storage Tanks, Filter Presse, 
(Grinders, Silent Cutters, Stuffers, etc. 

Only a partial listing. 


CONSOLIDATED PRODUCTS CO., INC. 
14 Park Row BA 7-0600 New York 38, NI 





LABELING LINE: 
Now operating. 
unscrambler, 


Standard-Knapp high spete 
300 x 407 cans. Includes dumpt, 
labeler, model F packer, top a 
bottom gluer with compression unit. All 
$6500. Ready June 1, 1952. FS-155, THE '* 
TIONAL PROVISIONER, 15 West Huron & 
Chieago 10, Ill. 


- — 


4 ANDERSON EXPELLERS tt 
All models. Rebuilt, guaranteed, or AS 
PITTOCK & ASSOCIATES, Glen Riddle, Pent 
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FERIALS 











Pp. 
r. Size 2’. 
or Grinder 
or, 3/16" 


[ONER 
go 10, IL 








Huron & 


—r 


RS ft 
, AS I 
lle, Pens. 





“CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


; set solid. Minimum 20 words 

ditional words 20c each. “Position 

an *” special rate: minimum 20 words 
$3.00: additional words I5c each. Count ad- 


dress or box numbers as 8 words. Headlines 
75c extra. Listing advertisements 75c per line. 
Displayed, $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT WANTED 


PLANT FOR RENT 





Presses, Bxpellers, Kettles, 
Screens, Cookers, Render- 
THE NATIONAL PROVI- 
New York 17, New 


WANTED Filter 
Grinders & Pulverizers, 
ing Presses. EW-34, 
SIONER, 18 East 41st St., 
York. 


PLANT WANTED 








WANTED: TO LEASE space or plant for frozen 
meat and sausage specialty items, federal or state 
inspected house. Write Box W-149, THE NA- 
TIONAL PROVISIONER, 15 West Huron S&t., 
Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 





CELLOPHANE BAGS & ROLLS 
Printed or plain. Fast delivery. Best prices. 
PENINSULAR PACKAGE PRODUCTS, INC. 

$745 N. W. 50th St. Miami, Florida 





ACTIVE SAUSAGE CASING BROKERS: Major 
easing concern wishes to appoint experienced 
brokers, with good connections in the sausage 
trade, in various territories. W-156, THE NA- 
TIONAL PROVISIONER, 18 East 4ist St., New 
York 17, New York. 





UNUSUAL OPPORTUNITY—Provision distributor 
in Eastern Pennsylvania for 30 years must re- 
tire because of health. Fire proof warehouse in- 
cluding 4,000 cu. ft. refrigerating space, sausage 
kitchen and smoke-house, national franchise, and 
good-will for sale, with or without trucks and 
inventory. Volume in excess of $200,000.00 an- 
nually. Opportunity for expansion. Box No. FS- 
139, THE NATIONAL PROVISIONER INC., 18 
East 4ist St., New York 17, N. Y. 





CATTLE SWITCHES 
WANTED 


Please write or call 
KAISER-REISMANN CORP. 


230 Java Street Brooklyn 22, N. Y. 
Phone: Evergreen 9-5953 





SHROUD CLOTH 

UT TO ANY SIZE 

with 4” reinforced selvage edge. 
UNCONDITIONALLY GUARANTEED. 
SHAFRIN WIPER & WASTE CO. 


2116 W. Cherry St. Milwaukee 45, Wis. 





HOG + CATTLE «+ SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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FOR RENT: IN NEW YORK CITY 


Loft approximately 4,000’, also basement with 
walk-in cooler 15’ x 60’, near cold storage ware- 
house railroad siding, freight elevator, steam, 
zero brine, red tile floor. Ideal for perishable 
food business. 


DANIEL WOLCHOK 
New York 7, N.Y. 


217 Broadway 





FOR RENT: Boning room with conveyor for meat 
and bones, freezer space, storage space, railroad 
siding. U.S. government inspection. FR-78, THE 
NATIONAL PROVISIONER, 18 East 4ist St., 
New York 17, N. ¥. 





PLANTS FOR SALE 





FOR SALE 
MODERN SAUSAGE PROCESSING PLANT 


Concrete block building—7568 square feet floor 
space—2262 square feet under refrigeration. Mod 
ern equipment—boss grinder—linker machine, etc. 
Two gas fired smoke houses—four new GMC 
trucks—sausage capacity 40,000 lbs. weekly with 
PLENTY space for boning and smoke meat opera- 
tions or ideal set-up for branch house operations. 
Located Statesboro, Georgia—53 miles west of 
Savannah on U.S. Highway 80—S80 miles south of 
Augusta on U.S. Highways 25 and 301. In the 
heart of Georgia's livestock, tobacco, cotton and 
peanut market. 
Reason for’ selling 
Contact 


other business interests. 


A. G. WELLS 


c/o WELLS DAIRIES COOP. COLUMBUS, GA. 





AN OPPORTUNITY 
For good butcher and meat man with small capital 
to become independent in few years. 

SMALL CUSTOM SLAUGHTER HOUSE 
with retail market. Room for wholesale route. 
Plant completely modern, fully equipped, includ- 
ing real estate and small modern living quarters. 

PRICE $22,000 
$8,500 down, balance monthly payments covering 


as long as 10 years. Located in northeastern 
Indiana. 


FS-154, 
15 W. 


THE NATIONAL PROVISIONER 
Huron St. Chicago 10, Ill. 





CHICAGO—IMMEDIATE POSSESSION 
Approx. 2 miles from stockyards 
14,400 sq. ft. clean l1-story and basement rein- 
forced concrete building (expandable to 21,000 sq. 
ft.). Interior tile walls and floors, 3 coolers total 
5,000 sq. ft. Quick freeze 500 sq. ft., Mono Rails, 
trolleys ahd hooks throughout. Entire ist floor 
cooled for processing operations. Rail and floor 
scales. Misc. cattle breaking equipment and sup- 
plies included. Elec. elevator, steam heat, suit- 
able any business requiring refrigeration, or 
sausage mfg. Govt. inspection obtainable. $100,000 
(terms to right buyer). 
Write, wire or phone for descriptive circular. 
ALRIK CO. — Phone BRiargate 4-2680 
1607 Howard St. Chicago 26, IIL. 


IN UTAH 


Adjoining one of the largest Union Stock Yards 
in the intermountain area. Conducts general pack- 
ing house operations. Products have excellent ac- 
ceptance and reputation. Excellent quotas. Part- 
ners want to retire. 100 H.P. boiler, 6 coolers. 
Beef cooler holds 200 cattle. Sales 1% million in 
1951. 


FS-150, THE NATIONAL 
15 West Huron St. 





PROVISIONER 
Chicago 10, Ill. 





SAUSAGE MANUFACTURING plant, small and 
well equipped, located in northwest Florida city 
of about 100,000 population. Good opportunity for 
right party. For details write P.O. Box 1212, 
Pensacola, Florida. 











BARLIANT’S 


WEEKLY SPECIALS! 


— /FS ~ We list below some of our current 

i offerings for sale of and 
equipment availiable for 

shipment at prices quoted F.O.B. shipping points. 


Write for Our Bulletins—issued Regularly. 
Killing and Cutting Equipment 


4594—DEHAIRER: Boss, Grate type, 
throw-in & throw-out, 7% HP 
3839—-BEEF SPLITTING CLEAVERKS 1, 

mfg. by Simmonds, Worden & White, 

F 11”--12”—13” blades oe ea 9.00 
1590—HOG CASING CLEANING MACHINE: 

Soss $158, 15” drum, 2 HP. mtr ovees 
4288—TRIPE SCALDER Anco $42, 36” cyl 
1%” perforations, with motor . 
CASING FLUSHING MACHINE 
with century motor 
3495—CASING FLUSHING 

tops are 


automatic 
motor. 


225.00 
ae ° «+» 400,00 
4535 Globe, 
Bids requested 
TABLES ») 2x 
2° Stainless steel 
3002—BAND SAW: Jones Superior with 
tionary table, 36” wheel 
SAW: Best & Donovan Carcass 
” blade 
SCRIBE 


55.00 


4105 ‘splitting, 





SAW Best & 
driven, with motor 
4211—BAND SAW: Wells * Quick Cut, 
than ordinary store saw 
4597--BELLY ROLLER: Anco 350 

20” dia. x 22” long 
tTpm motor, less 
3871 HEA 


4338 Donovan, motor 
heavier 
‘ ecee 195.00 
with 2 rolls 
requires 3 HP. 1200 
motor 
» SPLITTER: Hog, 
356 sed, good condition 
4312 ENTRAIL & PECK CUTTER: 
for medium size peck, 
10 HP. motor, 


‘similar to Anco 

"Anco 2464, 

motor drive, requires 

no motor Bids requested 
Sausage Equipment 

BACON CURING BOXES 

600 & 1000 Ibs. size 


~~ oy” OVEN: 
won 


with covers, 

an 19.00 
4083 Advance, late style, 
excellent cond, .....c0ss. 1000.00 
3879—P TICKLE PUMP: Griffith, motor 

with % HP. motor, 2 pumping needles. 
4210—S AUSAGE STICK WASHER: Motor 
driven with motor & speed reducer, will 
handle up to 48” long ... 
— MACHINES: (; 
D sense éBhAbeuetenee 6s0ehsnecec’ons 
4295—SLICER: U.S. Heavy Duty, . 

1 HP. Westinghouse mtr., capacity 400 
slices per minute, with shingling conveyor. 1750.00 
=e CUTTER: Buffalo $65-B, with 

xtra sets of knives, no motor ........ 1450.00 
4354- SILENT CUTTER: Buffalo $43-B, com- 
plete with 25 HP. motor, starter & motor 
base, 3 sets used knives, 2 sets new 


125.00 


385.00 


4352 
575.00 


4349- 


knives .! 
3394 N CUTTER 
slicer & shredder, 


seeseesssvasdeueoyas 850.00 


Combination with 
bowl 21” dia HP. 


350.00 


200.00 
600.00 


motor 
4317 N CUTTER: 
drive, no motor 
4197—-GRINDER: Boss siéi; 
4230—-GRINDER: Buffalo, 
Dt MPO vorccenssccecedéanens 
4231 “MIXER: Globe Co., double paddle shaft, 
HP. motor, 1003 cap ‘ 
2995—MEAT MIXER: 7003 cap. 
5 HP. motor, mm og me 
STUFFER: Pneumatic Loaf ............ 
AMMONIA COMPRESSOR: 25 ton Worth- 
ington, type 8.B.C., Horizontal, with 40 
HP. slip ring motor & controller, 275 
Dh < stpken ences nove . Bids requested 
4141 oak ania 4008 cap. with “stuffing cocks 
and pip : -. 575.00 
ROC RPonD ’ FILLER: Model “A” 200.00 
SAUSAGE STUFFER: Buffalo 500% cap.. 875.00 
SAUSAGE STUFFER: 100% with Curtis 
Compressor, Emerson Electric motor. . Bids requested 


Lard and Rendering 
4540—BLOW TANK: Dupps 4000%, with fittings 
for 2 cookers, Y-valves, T Bends, etc....$ 775.00 
4541—COOKERS: French Oil, 4’x10’—3_ sect. 
with 15 HP. motor & loader ..... Bids requested 
4461—RENDERING COOKER: 5'x9’, dry pro- 
cess welded, flat heads, NEW—NEVER 
USED, less motor ; Bids requested 
3774—COOKER: Boss 5x9, silent chain drive 
15 HP. cast heads, 40% internal pressure. . 
LARD PRESS: Boss 2604 Jr. hydraulic 
with fittings & valves, good condition 
gene Bids requested 
Anco, 600 ton, 


" Buffalo, 


new motor 
plate, V- 


‘20 ‘ie. 
with 4” 
375.00 
475.00 
650.00 
250.00 


tilting type, 
$199 eee Ott, Feconditioned ........+0+- 
4145 












4150—SAUSAGE STUFFER: Buffalo 500% cap... 
4343 


3450.00 
4172 


2619—HYDRAULIC PRESS 
excellent condition . 
3798—HYDRAULIC PRESS 
fittings, piping, gauges, 
4463—HOG: Mitts & Merrill, 
motor, direct drive, used 
4249—-HAMMERMILL: W. W. 
x24” openin . 1000.00 
3317 ii ASHER W — Dupps 33, combina- 
tion, 30x12’ cyl HP. with motor and 
starter, spare ~-- ay .. 2250.00 


DISPLAY ROOMS and ‘OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


CLiffside 4-6900 


, : 4250.00 
“Anco 300 ton, with 
plates, less pump 3850.00 
13 CD, 40 HP. 
Bids requested 
Model M, 


BARLIANT & CO. 


* New, Used & Rebuilt Equipment 
* tiquidators and Appraisers 





in name... 
high grade in fact! 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 

















“7 


' 
Kew0. 


DRESSED BEEF 
BUNELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


CHICAGO ST. PAUL 














Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Cincinnati 25, Ohio Phone: Kirby 4000 


A-B-C Packaging Corporation 
Advance Oven Company 

Air Induction Corporation 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co 
American Mineral Spirits Company 
Aromix Corporation 

Atmos Corporation 


Barliant and Company 


Cainco, 

Chase Bag Company 

Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co 


Daniels Manufacturing Co 
Enterprise Mfg. Co..........--.-+---+5-- ‘ 


Fearn Foods, Inc 

Felin, John J., 

First Spice Mixin 

French Oil Mill achinery Company 
Frisk Sales Company 


Gaylord Container Corporation 

General American Transportation rerenuuenel 
Girdler Corporation, The sx 
Globe Company 

Great Lakes Stamp & Mfg. Co 

Griffith Laboratories, Inc., 


Ham Boiler Corporation 

Hamilton Copper and Brass Works, Inc 
Hartford City Paper Company 

Hoerner Corporation, 

Hygrade Food Products Corporation... 


International Business Machines siting 
International Harvester Company 
International Minerals & Chemical Corp. 


Julian Engineering Co 


Kahn’s, E., Sons Co., The 

Kennett-Murray Livestock Buying Service... 
Koch Supplies ; 
Kurly Kate Corporation 


Lancaster, Allwine & Rommel 

Lasar Manufacturing Company bdeve cee e054 eanene 
Legg, A. C., Packing Co., Inc.......... “ 
Levi, Berth., & Co. I 


Mayer, H. J., & Sons Co., I 
McMurray, L. H., I 
Meyer, H. H., Packing Co., The 


Niagara Blower Company 
Oakite Products, Inc 


Packing House By-Products Co 
Philadelphia Boneless Beef Co., 
Pikle-Rite Co., I 

Pittsburgh-Erie Saw Corporation 
Powers Regulator Co., The 
Preservaline Manufacturing Company 


Rath Packing Co., 
Reynolds Electric ‘Company 
Rosen & Company 


Smith, H. P., Paper Co 
Smith’s, John’ E., Sons Company 
Sparks, H. L., & Company 
Speco, 

Stange, Wm. J., Company 
Superior Packing Co 
Sutherland Paper Company 


Visking Corporation, The 


Watkins & Potts. 

Williams Patent Crusher & Pulverizer Co. 
Wisconsin Packing Company 
Withington Company 


While every precaution is taken to insure accuracy, we canndt 
guarantee against the possibility of a change or omission ® 
this index. 








The firms listed here are in Pthegete Diet with you. The product! 
and equipment they manufacture and the services they rene 
Gre designed to help you do your work more efficiently, 
economically and to help you make better products which # 
can merchandise more profitably. Their advertisements oft 
opportunities to you which you should not overlook. 


The National Provisioner—April 5, 1% 
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eS * ee; Overhead Track Switches are preferred in 
most plants because of long wearing qualities and 
the ease with which they are installed. They are 
made of a special composition of the best grades 
of cast iron and carefully assembled for true 
alignment with the track. 
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Write for Overhead Conveyor Catalog 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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You get two big benefits 
when you use distinetive, brand- 
emphasizing packages: (1) Your 
products have more selling “stat- 
ure”... women have learned to 
trust the quality of cleanly pack- 
aged families of products; (2) 
each product helps sell the others 
in the line. Are you taking full 
advantage of “family- brand” 
sales possibilities? Sutherland 
packaging artists will be glad to 


show you how you can do it. 


Send samples of your present 


packages. 
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PAPER CO. 


KALAMAZOO 
MICH. 








